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PREFACE 



It was two centuries and a half ago that Robert Burton 
said, 'Cooking has become an art. a noble science." If 
true in his day that cooking was a science, how much more 
now, with the great variety of prepared foods, new kinds of 
flour and gas stoves. 

Domestic science is becoming a part of the public 
school system and of the college curriculum, as well as that 
of the technical school. New methods and improved wa\s 
of making what we eat more nutritions and palatable are 
being constantly devised. 

It is not claimed for this book that it contains receipts 
for all the good things known to the culinar\' art, the com- 
mittee preferring to print only that which was voluntarilx' 
contributed. 

It is claimed, however, that the^e receipts .iit- abso- 
lutey reliable, each one being rei^arded l)\' its coniributor as 
of especial excellence. 

Mrs. Chas. H. McClllocii j 

Mrs. H. H. Sheriff I , 

Mks. H.\Kk\ I :.\kkiN(;'roN i 
Mrs. Harry Shok.makf 



** We tfiay live without poetry, music and art ; 

We may live without conscience^ aud live without heart ; 
We may live without friends^ we may live without books ; 
But civilized man cannot live without cooks. '* 



MENU 
Tbmnksgiving Dinner 

•• O Thou^ in whom ive live and move. 
Who macCst the sea and shore^ 

Thy goodness constantly ive prove ^ 
A nd grateful would adore. 

And if it please Thee, Power above. 
Still grant us with such store. 

The friend we trusty the fair we love. 
And we desire no more. 



—Robert Burns. 



MENU 



Thansksgiving Dinmrr 

Oyster Cocktail 

Olives Consomme Salted Almonds 

Roast Turkey with Oyster Stuffing 

Sweet Potato Croquette Giblet Gravy 

Celery Peas 

Cranberry Frappe 

Celery Salad Cheese Wafers 

Mince Pie Pumpkin Pie 

Cheese Balls 

Macaroons Chestnut Cream 

Nuts Raisins 

Coffee 

MENU FOR A WEEK 



Sunday 

BREAKFAST 
Baked Apples 

B*>st<)n Baked Beans Raisin Brown Bread 

Coffee 

DINNER 

Clear Soup 

Prairie Chicken Larded and Braised 

Mashed Potatoes Stewed Celery 

Spinach Salad 

Frozen Rice Pudding with Orange Compote 

Coffee 



MENU 



SUPPER 



freaiTied Lobster Celery Sandwiches 

Spiced Melon White Cake 

Grape Juice 



Monday 

BREAKFAST 

Cereal Stewed Prunes 

Scrambled Kg^s Bacon 

Toast Coffee 

LUNCH 

Creamed Salt Cod Hot Potato Salad 

Raisin Bread Tea 

DINNER 

Clam Chowder 

Baked Macaroni Escalloped Tomatoes 

Parsnip Fritters Fruit Salad 

Cheese Wafers 

Coffee 



Tuesday 

BREAKFAST 

Sliced Bananas Cream 

Boston Baked Bean Cakes Tomato Sauce 

Rice Waffles Niaple Syrup 

Coffee 

LUNCH 

Cream of Pea Soup 
Nut and Cereal Cutlets Brown Sauce 

Baked Apples Cocoa 
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GOOD THINGS TO BAT 



DINNER 

Cream of Rice Soup 
Lamb Chops Scalloped Potatoes 

Buttered Peas Lettuce 

Cranberry Tarts Coffee 



Fruit 



Cream 



Wednesday 

BREAKFAST 

Cereal 

Plain Omelet Oyster Sauce 

Hashed Potatoes 

Toast Coffee 

LUNCH 

Cereal Stewed Dates 

Frizzled Dried Beef Lyannaise Potatoes 

Griddle Cakes Maple Syrup 

* Coffee 

DINNER 



Cream of Celery Soup 
Brown Fricassee Chicken 

Creamed Onions Egg Slaw 

Apple Float 

Thursday 

BREAKFAST 



Rice 



Coffee 



Cereal 
Scrambled Eggs 

Potatoes 

Rolls 



Strawberries 

Barigoule 
Coffee 



Bacon 



LUNCH 



Siiad Roe Croquettes 

Butter Cakes 
Tea 



Cream Sauce 



Fruit 



MENU II 



DINNER 



Clear Soup 

Boiled Chicken with Tarragon Sauce 

Rice Baked Onions 

Asparagus Salad 
Apple Custard Pudding Coffee 



Friday 

BREAKFAST 

Fruit 

Cereal Cream 

Grilled Mackerel Butter Sauce 

Boiled New Potatoes 
iMilk Biscuit Coffee 

LUNCH 

Shad Roe Croquettes Cream Sauce 

Cucumbers • 

Apple Uchen Coffee 

DINNER 

New Onion Soup 

Boiled Halibut Sauce Hullandaise 

Scalloped Potatoes Dandelioii Salad 

Orange Cream Coffee 



Saturday 

HRKAKFAST 

Fruit 

Cereal Cream 

Veal Cutlets Cream Graw 

Potatoes Lyonnaise 
Pop Overs Coffee 



xa GOOD THINGS TO BAT 

LUNCH 

Tripe Brodelaise Maitre dHotel Butter 

Hashed Brown Potatoes 

Fruit Coffee Cake 

Tea 

DINNER 

Green Pt-a Soup 

Fricassee of Lamb Uumplinii^s 

New Potatoes. Buttered Baked Stufifed Lettuce 

Tomato Mayonnaise 
Banana Whip Cofifee 



DINNER 

Chicken Soup 

Celery Crackers 

Sliced Veal Pepper Sauce 

Escalloped Potatoes Lettuce Salad 

Fruit Jelly with Whipped Cream 
W^ite Cake Coffee 



BREAKFAST 

Oranges 

Shredded Dried Beef with Fried Mush 

Buttered Toast Coffee 

LUNCH 

Rice Ball Baking Powder Biscuits 

Banana Croquettes 
Oatmeal Wafers Tea 

DINNER 

Tomato Bisque 

Breaded Veal Cutlets with Cream Gravy and Parsley 

Egg Salad Cheese Crackers 

Mashed Potatoes Escalloped Corn 

Steamed Dates served with Chopped Nuts and Whipped 

Cream 
Wafers Coffee 
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BREAKFAST 

Quaker Oats with Cream and Sugar 
Bacon Broileii Toast 

Waffles Haked Apples 

Coffee 

LUNCH 

Salmon Loaf White Sauce Saratoga Chips 

Sponge Drop Cakes Fruit Sherbet 

Chocolate 

DINNER 

'l\)mato Soup 
Timbale of Veal Baked Sweet Patatoes 

Deviled Spaghetti 
Celery and Nut Salad Wafers Spanish Cream 

Coffee 



BREAKFAST 

Ralston Breakfast Food Cream 

Minced Meat with Capers on Toast 

Warmed-over Potatoes 

Date Gems (Kggless) Coffee 

LUNCH 

Creamed Lima Beans 
Entire Wheat Bread Raspberry Jam 

Fig-Prune Coffee 

DINNER 

Almond-and-Celery Soup Cheese Crackers 

Veal Potpie with Baking Powder Biscuits Parsnips 
Date Suet Pudding Lemon Sauce 

Coffee 
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BREAKFAST 
Breakfast Sausage Mashed Potato Cakes 

Apple Sauce Brown Bread 

Coffee 

LUNCH 
Potato Salad Crt-am Uressintr 

Thinly-sliced Bread and Butler 
Cocoanut Fritters lea 

DINNER 

Noodle Soup 

Beef and Ham Roll 

Stewed Corn Sweet Potato Croqut-ties 

Mince Pie Coffee 



f» 



DINNER 

Raw Clams 
Tomato and Cocoanut Soup 

Baked Rock Fish Cucumbers 

Parisienne Potatoes 
Lamb Chops Green Peas Fried Eg^ Plant Roast Squab 

Asparagus French Dressing 

Camembert Mint Ice Toasted Crackers 

Coffee 



A July Sunday Dinner 

Fruit Soup 
Roast Chicken Mashed Potatoes 

Green Peas Corn Pudding Cauliflower Salad 
Wafers Cheese Currant Ice Cream Coffee 



A May IfUncheon 

Little Neck Clams 

Bouillon 

Veal or Lamb Chops Potatoes 

Asparagus Tips in Croustades 

Olives Salted Nuts 

Filled Pineapple with Strawberries 

Ices and Cake Coffee 
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LUNCHEONS 

1 

Baked Meat Turnovers Stewed Potatoes Toast 

Cake Canned Fruit Cocoa or Tea 



Potato Chowder Sliced Corned Beef 

Mustard Pickles or Horseradish 
Meringued Toast Tea 

3 

Genoa Ramekins 

Tomato Jelly Salad 

Currant Cakes Evaporated Fruit 

Cocoa or Tea 

4 

Strawberries 

Creamed Lobster Radishes 

Watercress Sandwiches 

5 
Panned Sweetbreads Olive Sauce 

Green Peas 

6 

Jellied Tomato Salad Small Cheese Biscuit 

Frozen Pineapple Fancy Cakes Coffee 

LUNCH 

Cream of Celery Soup Salted Wafers 

Sweet Bread Patties Cream Potato Balls 

Olives Salted Nuts Jelly Fruit Salad Wafers 

Ice Cream Cake Cream Wafers Coffee 
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Picnic Menu 

Baked Bean Salad 
Sliced Ham Sandwiches Nut-Bread Sandwiches 

Cold Boiled Kggs 
Apple Turnovers Coffee 



Cold Roast Lamb, Sliced riiin 
Potato Salad 
Nut Bread and Cheese Sandwiches 
Sponge Cake Lemonade 



To Be Cooked in the Woods, Camp Fashion 

Broiled Steak Creameii Potatoes 

Toasted Cheese Coffee 

(Take with you) Ginger Bread, Pickled Beets. Olives, 

Bread and Butter. 



A Simple Christmas Dinner 

Cream (»f Celery Soup 

Creamed Fish Potato Puff 

Roast Turkey Bread Stuffing Cranberry Sauce 

Mashed Potatoes Creamed Onions 

Lettuce Salad French Dressing 

Water Crackers Cheese 

Plain Plum Pudding Hard Sauce 

Coffee 



An Emergency Dinner of Canned Goods 

Cream of Tomato Soup 
Broiled Salt Mackerel Parsley SaucQ 

Lyonnaise Potatoes 
Timbale of Macaroni Cream Sauce 

French Omelet with Peas 

Lettuce Salad French Dressing 

Wafers, Canned Fruit Cheese 

Coffee 
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A Gentleman's Fiah Supper 

Raw Oysters in a Block of Ice 
Planked Fish Stewed Potatoes Cucumbt-rs 

Tea Biscuits 
Crackers Cheese Cofifee 




SOUPS 



Of soups and of love 
the first is the best. 

The basis of soup is the broth of meat. It should be 
cooked the day before usiii^. Put the meat into the ket- 
l.e. cover it well with cold water. When it comes to a boil, 
sk m It and then let it simmer slowly four hours. The next 
vi w y when soup is cold, remove the fat, strain through a ct)l- 
,laot^^ or thin cloth, and you have fine slock, suitable for 
I .ce or barley, and many other .scaups. It is best made in a 
l^.Hve•ain or granite kettle. 

Carsimel for Soups 

Mrs. Harry Harrington. 

One cup granulated sugar, one-half cup boiling water, 
, ;^c >^ce onion, one-half tea spoon celery seed, two bay 
\novs riace the sugar in a granite sauce pan. and stir un- 
^•t t ijrains; add the vt^gelables,^ and stir until it burns 
41 »v^ h^<4ck sm<»ke comes fr<»m it; then add the boiling water 
.^K'i slir until the caramel is dissolved; strain and bottle for 

** Soldiers" or "Croutons " 

vv «1iKh nicer served with .soups than crackers. They are 
y>\v ;x made by cutting slices of stale bread, from which the 
v-«.<x are removed, into half-inch cubes, and toasting 
^i" sVlx in a hot oven. Many prefer to first butter the 
r>js\V^ii^ \\%e\\ proceed as before. A richer crouton is obtained 
^> ^>M^jj the cubes in deep fat, which should be very hot, 
^Uvi K^i i,>* well to nUce the croutons in a wire basket, as this 
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enables one to lift them out the instant they have colored 
sufficiently; drain carefully and sprinkle with salt. When 
prepared in this way, quite a quantity may be made at one 
time. Keep them in a close-covered can. and heat in the 
oven before serving. 

French Puret 

French cooks are especially nc)ted for their delicious 
purees. One of the best is made from peas. Soak two- 
thirds of a cup of dried peas over night in three pints of 
water. Put them on the back of the stove early in the 
morning and cook slowly for sevtral hours, occasionally 
mashing them to reduce. to a pulp. Strain through .1 col- 
ander and add one pint of soup stock, a cup of ere im. a 
level teaspoonful of salt, a saltspoon of white pepper and a 
large slice of onion. Simmer together for a few moments 
until the onion has flavored the mixture. Skim out the 
onion and add one tablespoonful of butter in which one 
desertspoonful of flour has been cooked. This will give a 
smooth consistency to the puree. 

One ISour 3oup 

Mrs a. L. Howbrton. 

Two pounds round steak with bone, two quarts cold 
water, one-fourth cup each of chopped potatoes, lurni^3s, 
cabbage, two teaspoonsful rice. Salt and pepper to taste, 
and if you have celery add a little chopped fine; cook one 
hour, keeping water enough in to make two quarts of soup. 

Oyster Soup 

Mrs. H. Hargis. 

Drain the liquor from one pint of oysters, add this to 
one quart of milk, when this reaches the boiling point add 
one tablespoon of butter; when melted add the o)'steis, 
.leaving them only until they curl, when add one-half teacup 
cream and one-half teacup rolled crackers. Season with 
salt and pepper. Do not add water. 
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Soap Stack 

Mrs. G. R. Harper. Gosheo, Indiana. 

One shin of beef, one oiiion, one turnip, one spri^ 
parsley, one tablespooful salt, five quarts water, one carrot, 
two bay leaves, one stalk celery. Wipe the meat with a 
damp cloth, cut all the mtrat from the bones; plav:e the 
bones in the bottom of a large kettle; lay the meat on top 
of them; add the water, ami stand the kettle «»n the back 
part of the range for one hour, then place over a good fire. 
When the scum forms, skim, cover closely, and let simmer 
(not boil) for four hours, then add the vegetables cut into 
dice and simmer one hour longer. Strain throu^jh a sieve 
in a cold place to cool; when cold, take off the grease, and 
it is ready for use. 

To Clearify — To each quart of stock allow ilie while of 
one ^^^ and the shell crushed; heat tlie stock, add the egg 
beaten a little, boil five minutes, strain through wet cheese 
cloth. 

Cream of Tomato Soup 

Mrs. Alice Meythalbr. Independence, Iowa. 

One-half of quart can tomatoes, two teaspoons sugar, 
one-half teaspoon soda, one quart milk, one-third cup 
butter, one slice onion, four tablespoons flour, one tea- 
spoon salt, one-eighth teaspoon pepper. Let tomatoes, 
onion and sugar cook for twenty minutes, stir in soda, take 
from stove and strain; make white .sauce in double boiler 
by heating milk to scalding, melting butter and other ingre- 
dients to this; stir smooth and add to milk. Do not mix 
tomato juice and white sauce till ready to serve. 

Noodles for Soap 

Mrs. S. E. Matthews. 

One quart flour, three eg«;s well beaten, three table- 
spoons sweet milk, one-half tea^p.ion hakifig poudcr; mix 
stiff and roll thin, roll up and cut in thin slice>. wry lender. 
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Puree Bean Soup 

King's Daughter. 

One-half cup dried beans soaked in three pints water, 
cook till tender and put through colander; add one pint 
stock, one cup cream, one slice onion, one tablespoon butter 
and one dtrsertspoon flour mixed to thickened soup. 

Corn Soup 

Miss Jessie Prescott. 

Put one can of corn and one pint of milk into a double 
boiler and boil one-half hour; strain, and add one cup strong 
stock, sason with salt and a little red pepper, thicken with 
one large spoonful of flour worked well into one spoonful of 
butter (if the least lumpy, strain again). Just as )()u take 
it off, stir in quickly one pint of whipped cream. Vou can 
use pea.> «h c^icry in the same way. 

Carrot Soup 

Cut into small pieces six carrots, two onions, one tur- 
nip, one head of celery; put them in a saucepan with two 
ounces of butter, toss over the fire for a few minutes, then 
add iialf a pound of ham cut into pieces, and two quarts of 
si«»ck broth; boil for four hours, then rub the vegetables and 
soup through a sieve and return it to tiie s.iucepan; add 
pepper, salt and cayenne to taste, boil for a few minutes, 
skim, and serve very hot. 

Clear Tomato Soup 

The Columbia 

One quart tomatoes, one quart white stock or water, 
one ilozen cloves, one sin. ill ()nir)n. one Inmch p.irslcw one 
tablesno<)n su<{ar. salt to la^te. l^oil toij[ether for one ln>ur 
in porcelain or agate kettle, strain through fine sirVe; put 
back into kettle and add one tablespoon cornstarch, rul.)l)eJ 
into a smooth paste with cold water and a piece of butter 
size of an ^gg. Season with ca)enne or black pepper 
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Clear Tomato Soup 

Mrs. H. H. Sheriff. 

Four chickens, juice of one quart tomatoes, salt and 
pepper to taste. Cut the chickens up and boil slowly until 
tender, with water to cover; if this does not make three 
quarts when done, add water to make that amount; skim 
all oil off and strain; to this add the strained juice of one 
quart of tomatoes, salt and pepper to taste. I make 
chicken salad of the chickens. You can use five pounds of 
round steak in place of the chickens. This will serve 
twenty persons. 

Tomato Bisque Soup 

Mrs. Chas. B. McCulloch. Oskaloosa. 

Three cups milk, one cup cream, two tablespoons flour, 
two cups tomatoes, two tablespoons butter, a little celery 
extract or seed, pepper and salt to taste. Make a 
sauce in double boiler by heating milk to scalding, melt 
butter and add the flour, celefy extract, pepper and sugar, 
cook to a smooth sauce, add cream. Cook and strain 
tomatoes, add soda the size of a pea to every cup of toma- 
toes; when ready to serve add this to the sauce, then add 
salt to taste. This same recipe can be used with four cups 
of soup stock instead of the milk and cream. 

Good Spinach Puree 

Mrs. Mollis Dbssery. 

Wash the spinach through several waters, pick it over 
carefully (^it cannot be done too carefully), and drain in a 
colander. Boil two quarts spinach in one-half cup of water 
for half an hour, then drain and chop very fine. Add five 
cups scalding milk to the liquor which has been drained off, 
heat to the boiling point, and thicken with one-fourth cup 
flour rubbed smoothly with two tablespoons butter. Season 
to taste, and serve very hot with croutons. 
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Oyster Soup 

Put three pints of new milk over boiling water to heat; 
grate three butter crackers and mix them with a pint of 
cream; drain two quarts of oysters, strain the liquor and 
put it to boil in a dish by itself. Pour the boiling milk npon 
the crackers .nul cream, add the heated liquor and then the 
oysters. Put all back into the saucepan (which, by the way, 
should be porcelain-lined) and let it come to a boil. Season 
and serve at once, steaming hot. 

Cream of Celery Sonp 

Mrs. E. a. Kizbr. 

Two small bunches celery, one pint milk, one tablespoon 
flour, one-eighth teaspoon pepper, one pint boiling water, 
three tablespoons butter, one teaspoon salt. Cut celery in 
small pieces, cook celery in water till soft, then rub through a 
colander, using as much of the pulp as possible; put to cook 
in double boiler with the milk, rub the butter and flour 
together and add to the soup; cook till smooth and thick. 

Almond and Celery Soup 

Mrs. Chas. B. McCulloch. 

One bunch celery, six pepper corns, two bay leaves, 
one stick cinnamon, one teaspoon flour, one-fourth cup 
blanched almonds, one teaspoon butter, one tablespoon 
onion juice, one slice of lemon, one teaspoon salt, one quart 
water, one cup rich milk, one cup cream in butter. Cut 
celery in small pieces, using leaves and carefully-scraped 
roots; add pepper corns, bay leaves, onion, lemon, salt and 
cinnamon, cover with water, cook one hour, strain and 
re-heat, stirring in milk (cream is better); add flour and 
butter blended together; add almonds pounded to a paste, 
boil for a moment or two after nuts are added; serve very 
hot; serve with cheese crackers. 
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Corn Soup 

Selected. 

Pulp of six ears of corn, add one quart sweet milk, one 
tablespoon butter, one tablespoon flour mixed in three table- 
spoons water, mix. add together and boil in double boiler 
twenty minutes, stirring often; salt and pepper to taste. 
Serve at once. 

CJam Chowder 

Chowder is a thick soup made with clams and potatoes, 
and the recipe here given is considered an especially good 
one. Strain and set aside the juice from a quart of freshly- 
opened clams. Pick over and quickly rinse the clams in cold 
water, cut off the hard parts, and pass them through the 
food chopper. Pare and cut into half inch dice sufficient 
potatoes to make a pound of fat salt pork and a large onion. 
Cook until soft some fresh or canned tomatoes., strain and 
measure — a cupful and a quarter will be needed. Put the 
pork and onion in a kettle or large stewpan, and cook slowly 
until well tried out and beginning to color, add a cupful of 
boiling water, sprinkle with a quarter of a teaspoonful of 
pepper, and simmer until the potatoes begin to soften; stir 
in the soft clam bodies, the tomato, and a saltspoon of 
baking soda. In another saucepan scald a pint of milk, and 
thicken it with one tablespoon of flour smoothly' dissolved 
in a little cold milk. To the chowder add two tablespoons 
butter; when dissolved, take from the fire, add the milk and 
a cupful or more of broken crackers, and serve at once. 

Good Barley Soup 

Mrs. a. 

A very good barley soup is made as fol]<^ws: Two 

pounds, more or less, of beef or mutton, just cover with 

Cjold water, and boil until the scum rises, which carefully 

tiilWTf Wash one-half pound pe»irl barle\'. put in with 

llffi a small onion cut fin**, a cupful tonialvH\^, pepper 
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and salt. Cook one and one-half hours, or until bailev is 
fine, adding water when necessar3\ Carrots and celery 
may be added if liked. 

Split Pea Soap 

Mrs. S wetland. 

Wash one pint of split peas*and cover them with cold 

water, adding one-fourth teaspoon of soda. Let them stand 
over night to swell; next morning pour them in a kettle 
with close-fitting cover; pour over them three -quarts of cold 
water, adding one-half pound of lean ham or bacon cut into 
small pieces, also a tablespoon of salt, a little pepper and 
some celery, chopped fine, if you like. When the soup 
begins to boil skim the surface, cook it slowly three or four 
hours — until the peas are all dissolved — adding more boiling 
water, to keep the- quantity as it boils away; strain through 
a colander, serve very hot with lemon sliced fine or toasted 
bread cut in squares. If not rich enough add butter and 
season to taste. It should be quite thick when served. 
This soup can be made without the meat and celery; season 
with butter, salt and pepper, and serve with crouton. 

MuUaga iawncy 
Mrs. Sarah Amb.nt Dodson, Chicago. 

Brown an onion and turnip with a small piece of ham 
in frying pan, fill with water and turn into soup kettle; take 
one cup of flour, and when well mixed with warm water, stir 
into it. and let it boil up. and then add two quarts of boiling 
stock, two cans of tomatoes and three sour apples cut up 
fine; let it boil slowly two hours, strain through soup 
strainer, return to the fire and add two cups chicken meat 
and one-half pound boiled rice, and season with one tea- 
spoon curry powder, salt and pepper to taste. 



Culinary Rales in Rhyme 

Always have lobster sauce with salmon, 
And put mint sauce your roasted Iamb on. 

In dressing salad mind this law — 
With two hard yolks use one that's raw. 

Roast veal with rich stock gravy serve. 
And pickled mushrooms, too, observe. 

Roast pork, sans apple sauce, no doubt, 
Is ** Hamlet " with the prince left out. 

Your mutton chops with paper cover. 
And make them amber brown all over. 

Broil lightly your beefstew. To fry it 
Argues contempt of Christian diet. 

To roast spring chickens is to spoil 'em — 
Just split 'em down the back and broil em. 

It gives true epicures the vapors 
To see boiled mutton minus capers. 

The cook deserves a hearty cuffing 

Who serves roast fowl with tasteless stuffing. 

Smelts require egg and biscuit powder — 
Don't put fat pork in your clam chowder. 

Egg sauce — few make it right, alas! — 
Is good with bluefish or with bass. 

Nice oyster sauce gives zest to cod, 
A fish, when fresh, to feast a god. 

But one might rhyme for weeks this way, 
And still have lots of things to say. 

And so I'll close, for, reader mine. 
This is about the hour I dine. 
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First Class Bakery Good 

of all kinds always on hand. 
Fancy and Wedding Cakes 
a specialty. 

ORDERS DELIVERED PROMPTLY 

Ring up II or 13 on new phone when you want 
something good in the Bakery line. 
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Mrs. Sarah Ambnt Dodson. 

Fish when well cooked is an excellent food, but if not 
properly prepared and well cooked is worse than no food 
and is the most indigestible ot all foods. Many persons 
object to eating fish on account of the bother of removing 
the bones at the table, hence it is better to remove the 
bones and save all trouble. I never allow a fish to go to my 
table with bones in it. If a fish is fresh from the water the 
boning is more troublesome, and is a good test as to its 
freshne.ss. If your marketman will open the fish wide, if it 
is not fresh the bones will slip about. Stale fish is not 
healthful food; a delicate stomach can hardly digest it at all. 

To bone a fish, hold the head toward you, insert the 
knife at the tail end and bring it toward the head, cutting 
the ribs loose near the spine; then lay it open and first 
remove the ribs, then, by passing the fingers over the flat 
surface running from the head toward the tail, you can easily 
detect everv little troublesome bone and remove them with 

m 

thumb and forefinger. This is a somewhat tedious process, 
but with a little patience can soon be accomplished, when 
the bones are removed. If it is to be stuffed, lay the stuffing 
on one side, fold the other over and sew up by leaving the 
head and tail on you thus have your fish come to the table 
perfectly whole and not a bone in it. For broiling, wrap it 
tightly in a cloth and sew up. For baking, cover the pan 
with strips of salt pork and lay the fish on it. For planking, 
or a la Point Shirley, it is to be left open. For frying, cut 
in desired shapes and salt and pepper each piece and pack 
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one upon another; if this is done two or three hours before 
cooking, the salt gives it a firmness and the pieces are 
easier to handle, that is. they are not so apt to break from 
handling. In frying fish, roll in cornmeal. always the flesh 
side down, watch constantly and turn frequently until a rich 
brown, then lay on brown paper a few minutes before send- 
ing to the table. Cooking butter is best for frying, and it 
is not necessary to have much in the frying pan, and it can 
be strained off and used over and over again for fish or cod- 
n>h balls, but it is not fit for anything but fish. Tartar 
<,iuce is best served with fried or baked fish; for broiled fish 
Hollandaise sauce is best. Fish turbot can be made from 
any fish, though turbot is best, and from this it takes its 
utame. 

Salmon with Dressing 

Mrs. Jessie Felkner. Iowa City. Iowa. 

Two raw-beaten eggs, a little cayenne pepper, one tea- 

<uM>^>n butter, a little sugar, one-half teaspoon mustard and 

•.'«e-lialf cup vinegar. Boil until it thickens. Have an 

"'.sli potato boiled till just done, mash with a fork till light, 

jkJkt lt> dressing, pour over one can of salmon turned whole 

vwj A platter. Serve either 2'e/y hot or Z'ery cold. 

Salmon a la Mode 

Mrs. Harry Turner. Burlington, Iowa. 

Remove oil, bones and skin from one can salmon, mince 
hJk (fine and add four tablespoons melted butter, one-half 
tifi^ tSne bread crumbs soaked in two beaten eggs, season 
^ftcfc SAlt and pepper; pre^s in a well-buttered mould and 
><^vfcii« one hour; garnish with parsley. 

Sitf^rt' — One tablespoon corn starch, one tablespoon 
v^Jjtt^^Hil butter, one cup milk, add liquor from salmon and 
A^v^i:^ with salt and pepper. Just before taking from stove 
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Salmon I^oaf 

m 

Mrs. Alicb Mbythaler. Independence. Iowa. 

One can .salmon, one cup milk, one egg, one table- 
spoon butter, one cup bread crumbs, salt and pepper to 
taste. Remove bones and skin from salmon, pick apart 
rather fine, add other ingredients, stirring all together with 
a fork; pack in pan and bake thirty minutes; serve either 
hot or cold; prefer this cold. 

Canned Salmon Mn Casserole 

Grate a large onion and cook it thoroughly in a sauce- 
pan with one tablespoon butter, add one cup sifted crumbs 
and one-half cup milk; cook till it comes to a boil, add salt 
and pepper as desired; when cool add two well-beaten eggs 
and one can salmon, flaked; pour into a well-buttered casser- 
ole; dot with bits of butter and bake to a nice brown, set- 
ting the form into a pan of water to prevent burning. 

Curried Salmon 

Fry one-half onion chopped brown in one tablespoon 

butter until brown, add the liquor from one can salmon and 

one-half cup water; simmer five minutes, strain and return 

to the fire; add one-half tablespoon flour mixed with a little 

water, one teaspoon curry powder, one teaspoon lemon 

juice, and salt and pepper to taste. When it boils, add the 
fish, broken in large flakes; simmer five minutes and serve. 

Pressed Salmon 

Two eggs well-beaten, one tablespoon butter, two cups 
sifted bread crumbs, one can flaked salmon; mix, season 
with salt and pepper, and steam one-half hour; turn into a 
mold and press lightly till cold; serve in thin slices. 

Spiced Salmon 

Steep six cloves, six allspice kernels, six peppercorns, 
and one tablespoon brown sugar in one cup sharp vinegar 
ten minutes; while hot, pour it over one pint salmon, freed 
from skin, fat and bones; cover and let stand an hour or 
two before serving. 
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Salmon I^oaf 

Mrs. R. H. Barnum. 

One can salmon, five tablespoons butter, four eggs, one- 
half cup bread crumbs, salt and pepper to taste; shred the 
salmon and mix with the butter, which has been beaten 
light; eggs beaten and mixed with the crumbs, then mix all 
tojzether; butter a mold and steam one hour. 

Sntice — One cup milk and oil from the salmon, one 
tablespoon butter; let these come to a boil and thicken with 
a teaspoon of cornstarch, one egg beaten and stirred in at 
the hist, with a pinch of cayenne pepper and one teaspoon 
of catsup to the last. — King's Daughter. 

Snrdineis Saated 

Take from the tin carefully, good-sized, boneless sar- 
dines, and lay on brown paper to drain; melt one tablespoon 
of butter and lay in the sardines and delicately brown on 
both sides; season with lemon juice and serve on toasted 
crackers. 

Creamed Salmon and Poached Eggs 

Mrs. C. B. Mc. 

Take some small pieces of salmon and simmer them in 
salted water until they are tender, then lift out and drain; 
prepare a lemon sauce by stirring into half-pint of boiling 
water a teaspoon of wetteJ cornstarch, the yolks of three 
effC9» • ^^^ ^^ butter the size of a walnut, a little salt and a 
mnch of pepper, adding when this has boiled and been 
taken off the fire, the juice of half a lemon. Keep this hot, 
and aUo the salmon, while you poach four eggs and trim 
them Jttto rounds. Use a round platter and place the 
liUc«S of fish on it in the shape of a star and pour all around 
fkt sauce. Put the eggs on top of the fish and sprinkle a 
IMlt winced parsley over it. Cut the rings of lemon to 
^K^rtttthe dish. 
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Salmon Chowder 

Cliop one medium-sized onion fine and fry in one- 
quarter pound of chopped salt pork; when the onion is li^ht 
yellow add two level tablespoons of flour and stir, then pour 
on slowly two cups of boilinj^ water and cook until smooth. 
Now add two cups of diced raw potatoes and a can of salmon 
which has been freed from bone and skin. Season with salt 
and pepper, and when the potato is done serve with crackers. 

A IfSi Creme 

Warm a can of salmon in a cream sauce, serve on toast 
and garnish with parsley. 

Mackerel 

Mrs. Harry Shoemakb. 

One salt mackerel, .soak over night in cold water, drain 
in the morning, bring to boil in a fresh water, drain and pour 
one-third cup of sweet cream over it, and a piece of butter 
the size of a teaspoon; place in a hot oven and leave until a 
delicate brown. Serve. (This should be baked on a flat 
pan and served in the same, as it destroys the beauty in 
removing from pan.) 

Codfish Balls 

• 

One-half pound of white codfish and four nice potatoes; 
break the fish and cut the potatoes; let it boil all t(^gether 
until soft, llien strain and mash, put in two tablespoons of 
butter and the yolks of four eggs, mash all up together; 
whip the whites of four eggs and mix at the last minute. 
Fry by tablepoonfuls in hot lard. 

Itobster hoaf 

Cut the meat from two large lobsters, line mold with an 
aspic jelly, place meat, coral and green fat in hners, season- 
ing with salt paprika and lemon juice; cover with more jell\'. 
chill on ice, unmold onto a bed of Boston lettuce or water- 
cress, placing a few sprigs on top if the latter is usetl. 
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CodBsb Rolls 

MXS. A. L. HOWERTON. 

A cook uith a fine reputation tells me that if the pota- 
toes and fish are cooked together they are mucli better than 
TAhen cooked separately. Cook together one cup of salt 
codfish, which has been well picked over and washed, and 
two cups of sliced potatoes, until the potatoes are tender. 
Drain from the water and return to the kettle. Mash them 
thoroughly and add one tablespoon of butter, one well- 
beaten egg and a dash of pepper, with salt if necessary. 
Make in small rolls and fry in deep fat. 

WMter for Boiling Fiab 

Two quarts water, add one-half cup vinegar, six cloves, 
six pepper, one bay leaf, slice of lemon. 
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Spiced Fish 

Cut up a cold, boiled fish in small pieces, and put in 
jar a layer of fish and then spices as pepper, cloves. allspi_. 
and mace to taste; do this alternately until the jar is full, 
then put m vinegar enough to cover thoroughly. Tie a 
paper tightly over the jar and spread a paste of flour and 
water over the paper; set it in the oven for eight hours; if 
ri^rhtlv done the bones will be entirely absorbed; this is a 
ve'ry old Knglish recipe. 

J^sb And Macaroni Scallop 

Mrs. W. R. Sterett. 
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Peppers and Piah 

Use one pound of boiled fish; make a cream sauce of 
half a pint of milk, one tablespoon of flour, one of butter/ the 
yolk of one egg, one tablespoon chopped parseley. three 
chopped mushrooms and salt and pepper to taste. Cut off 
a small lid from the top of green peppers, take out all the 
seeds and wash and dry the shells; heat these gradually on 
a shelf over the range; mix the fish with the sauce and 
when very hot put it into the peppers and serve at once. 
This makes a pretty dish if green and red peppers are used. 

Excellent StuMag for Baked Pish 

Mrs. Bateman. 

Moisten bread crumbs with melted butter and season 
with chopped pickle, lemon juice, a trace of powdered herbs, 
salt and pepper. Add a little cold water if needed. Fill 
the body of the fish and tie strings over it while baking, 
which must be removed before serving. 

Curried Pish 

Mrs. H. H. 

Flake two large slices of any cold fish and fry it a nice 
brown color with three ounces of butter and one onion 
sliced; put this in a stewpan, add a teacup of white stock, a 
thickening of butter and flour, and simmer for ten minutes. 
Stir one small teaspoon of curry powder into a quarter of a 
pint of cream; put it, with the seasoning, to the other ingre- 
dients; boil and serve. 

Pish Ramekins 

Add a cupful of cold fish to one of cream sauce, made 
of a tablespoon of butter and two. of flour mixed together 
until smooth and stirred into a pint of hot milk; let the 
sauce come to a boil and pour it over the fish, which has 
been flaked; put the mixture into individual baking dishes 
and put buttered bread crumbs on top. Bake for twenty 
minutes. 
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Baked Halibut 

Mrs. J. R. McGregor. 

Select steaks or a piece of halibut sufficient for your 
family. Clean well by wiping with soft cloth, and lay on a 
buttered griddle or on a fish sheet in a dripping-pan. 
Sprinkle with salt and pepper and lay on top strips of salt 
pork. Place a cupful of rich iriilk in the pan and place in a 
hot oven, basting well every few minutes. It is well to 
remove the pork a few minutes before the fish is done. If 
you serve shredded or French fried potatoes, they may be 
placed on the platter around the fish as a garnish. 

Hollandaise Sauce — Wash one-half cupful of butter and 
divide it into three parts Put one piece in a sausepan with 
the yolks of two eggs and a tablespoon of lemon juice. Put 
the saucepan in or over a .di.sh of hot water and stir the con- 
tents constantly until the butter is melted, then add the 
second piece of butter, and as the sauce thickens, the third 
piece. Add gradually one cupful boiling water, and cook 
with constant stirring until the consistency of very soft cus- 
tard. Add salt to taste and a few grains cayenne pepper, 
and serve. 

Fis/i Turbot 

Mrs. Joseph Brown. 

Take white fish or halibut, four pounds at least; boil in 
salt water about f\\/e minutes; when free from bones have 
ready the following dressing: one large spoonful butter, one 
scstnt spoonful flour, one [)int milk; season highly to taste. 
Dissolve the butter in the saucepan, stir in flour until smooth 
and foamy, pour in cold milk and stir until it thickens; 
butter a dish, sprinkle in a few bread crumbs, then put in a 
layer of fish, then a layer of cream dressing, and so on, 
havtni^ the top la\ er of the cream; sprinkle bread ciumbs 
and tiny bits of butter on top; bdke twenty minutes; sliould 
lie brown on top. 
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Staffed Fi8b 

Take a bluefish, wash, and put in a pan; then take 
some crackers and pound them fine; season it with sage, 
savory, salt, pepper, and butter half the size of an egg, and 
slice an onion and mix; then fill in the opening of the fish. 

Fisb Tnrhot in Shells 

Mrs. S. J. FiNLKY. 

Two cupfuls cooked fish, yolk of two hard-boiled eggs, 
one cup milk or cream, one tablespoon chopped parsely, four 
tablespoons bread crumbs, two tablespoons butter, two table- 
spoons flour; salt to taste. Scald the cream, roll butter and 
flour together until smooth, add to scalded cream and cook 
until thick; add bread crumbs; cook in double boiler five 
minutes longer, take from fire, add fish and seasoning, mix 
gently, fill greased shells, brush over the top with beaten 
Qgg, brown in a quick oven. 

Fried Salt Fish 

To avoid the softness and breaking apart of the fishes, 
scale carefully, soak in cold water [ice water if obtainable), 
and keep in a cool place; soak ten or twelve hours in water, 
proportioned so there will be a half gallon of water to each 
fish; ten minutes before frying, remove from water and ' 
drain; wrap carefully in fine cornmeal and fry in hot tallow; 
keep the fish as hot as possible without burning, turn as 
soon as nicely browned; do not have much tallow in the 
spider at a time, replenishing as needed; turn with a cake 
turner; avoid crowding in the spider, and the fish should 
not be broken. They are much firmer when fried in tallow 
than in lard. 

Fish a la Point Shirley 

Mrs. Sarah Ament Dodson. 

Bone fish, salt and pepper, dot with butter, slices of 
lemon and parsley; dust with flour, place on a well-buttered 
pan and bake.^ 
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Lobster a la Newberg 

Mrs. a. Rose3«blatt. Oskaloosa. 

Open a ca«i of lobsters and let stand in cold water all 
day. One tablespoon butter, one tablespoon flour, one pint 
cream, salt, red pepper, one-half wine jjlass of cherry wine. 
Just before serving beat yolks of three eggs, add, and serve 
at once on toast. 

Sauce for Fish 
Mrs. Sarah Amemt Dodson. 

Chopped cucumber and lemon shells are dainty for 
dinner. Select lemons of uniform size, cut a small bit off 
the top of each, scoop off the inside with a silver spoon, 
being careful not to break the skin; put the shells to soak 
in ice water until ready f*)r use; peel and chop some cucum- 
bers fine, mix them thoroughly with vinegrette sauce or 
French salad dressing, and a little of the lemon pulp chopped 
fine; drain the lemon shells and fill them with this mixture; 
l^arnish with watercress and serve ice cold with a fish course 
and caviare sandwiches. 

Baked Salmon 

Mrs. E. K. Taylor, What Cheer, Iowa. 

Drain liquor from one can of salmon, pick fish in pieces, 

mix with it two well-beaten eggs, one tablespoon butter, 

one cup bread or cracker crumbs, pepper and salt; put in 

buttered bowl, cover tightly, place in a pan of hot water 

and bake one hour; when done, place the bowl in cold water 

m moment and turn out to serve. 

Fish Turbot 

Mrs. Sarah Ament Dodson. 

Put one pint of milk in a double kettle, add one small 
4Mlion» cut up a few sprays of parsley and a level teaspoon 
cCf tbyme, add salt and a shake of red pepper; in a saucepan 
one gill of water in which you have mixed pepper, cook 
^ '\'\\\ through soup strainer and make a thick 
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cream sauce, using this milk; then lay one layer of boiled 
and carefully-boned fish in the baking dish, or individual 
dish, then a layer of sauce, and so on, until the dish is full; 
then sprinkle with cracker crumbs, and bake onl\' a few 
minutes in a hot oven, or until nicely browned. 

Hollandaise Saace 

Mrs. Sarah Ambnt Dodson. 

Beat the yolks of three eggs in a saucepan, add one gill 
of water in which you have mixed one tablespoon of flour, 
add a saltspoon half-full of ground mace, salt, a shake of red 
pe[>per, one tablespoon of vinegar, juice of one lemon; cook 
until it is thick, remove from fire and add four ounces of 
butter, stir this in and serve at once. It is difficult to keep 
til is sauce warm on account of the butter separating, so it is 
best to make when ready to serve; it is good, however, to 
serve on cold fish or cold meat; best with boiled fish. 



Oskaloosa's Most Popular 
Dry Goods House is the 

Ptcitcr^Bclmont Co. 

They Invite Inspection and 
Welcome Competition in 

Sillis an& Brees (Boot>0, 'Ulnt>erwear, Doeier^t 

Shoes, TKIlaeb (Boot>0, 2)ome0tic0, 'Ribbons, 

(Bloves, Xaces Si ZTiimmings, flMlUn* 

ct^, Suits, Cloaits anb furs. 

If it is St}iish and Up-to-the-Minutc 
Has it and at the Lowest Price. 
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Having become interested in the German- 
American Coffee Co.f I have secured the 
agency for their fall line. TRIVNFO COF- 
FEE is grown on '* El Triunfo '' Plantation, 
owned and operated by this company and 
has been pronounced by connoisseurs as the 
finest Coffee on the American market. 




ALWAYS UNIFORM. ABSOLUTELY 
PURE AND UNDOOTORED. 

Give us a trial order and satisfy yourself of its 
unexcelltrd qualities. Put up in one and two Ih. 
caitons wrapped with parchment, and in one, 
two .md three lb. sealed cans, parchment lined. 

W. I. NEAGLE. 
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Poultry and Game 



Mrs. Harmon's Chicken Pie 

Crust for one stewed chicken: Two cups flour, one tea- 
spoon salt, one egg, two tablespoons butter, two teaspoons 
baking powder, two cups sweet milk. Sift flour, baking 
powder and salt, rub in the butter, then pour in the beaten 
eggs and milk. It should be of the consistency of pancake 
batter. 

Sauce for Chicken Fie — Three tablespoons flour, three 
tablespoons butter, two cups chicken broth, one cup cream 
or milk. Melt the butter, add flour, and stir this to a 
cream, add warm broth, cook up well, adding cream last; 
pick bones from chicken and place in baking pan, pour over 
it a part of the sauce (not enough to float the chicken), then 
spread batter over the top and bake fifteen minutes. Serve 
with a remainder of sauce. 

Chicken Pie 

Mrs. John Davis. 

Stew a young chicken until very tender (do not think 
because the chicken is to be under a crust that any kind will 
do), then season with salt, pepper and celery salt. Place 
chicken in a well-buttered baking-dish, and two tablespoons 
of minced parsley, two hard-boiled eggs sliced, a teaspoon 
of onion juice and enough thickened gravy to well moisten 
the whole. Pour over it a batter made of two eggs beaten 
light and mixed with one cup of milk, a pinch of salt, a 
teaspoon melted butter and one teaspoon baking powder 
mixed with two cups sifted flour. This should be baked a 
half hour. 
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Rabbit Pie 

Stew the rabbit with an onion and one cup of corn 
(either canned or dried corn), salt and pepper to taste; use 
same crust and sauce as for Mrs. Harmon's chicken pie. 
Serve in the dish you bake in. 

Jellied Chicken 

Mrs. H. H. Sheriff. 

Cook two chickens and four pigs feet, cut off just below 
the second joint, in a small quantity of water until the 
chicken will part from the bones easily; season to taste with 
salt and pepper. Just as soon as cold enough to handle, 
remove bones and skin from chicken, place the chicken in a 
dish or mold, just as it comes from the bone, using gizzard, 
liver and heart, until the mold is nearly full; skim grease 
from water in the kettle and boil until rt is reduced to 
enough to cover chicken. (Some add juice of lemon.) The 
pigs feet make a nice dish for tea. They are boiled with 
the chicken to obtain the gelatine. If the feet cannot be 
obtained, to the water in the kettle add one-fourth of a box 
of Cox's gelatine dissolved in a little warm water, and boil 
until it is reduced to enough to cover chicken. Leave to 
cool, and cut with a very sharp knife. The slices will not 
easily break up if directions are followed. 

Chicken Croquettes 

Mrs. Hknry Wbtherell. 

Lay on its breast in boiling water a plump tender 
chicken about a year old, dressed as for roasting without 
stuffing; let it cook slowly till tender, skin it and remove 
the meat from the bones, chop it up in fine dice; measure 
out a pint of the chopped meat packed down in the measure; 
add a tabk-spoon of salt, half a teaspoon of pepper, a tea- 
spoon of onion juice and a tablespoon of lemon juice. Melt 
in a spidcM three tablespoons butter, add a tablespoon flour, 
aduall)' stir in a cupful of cream; when this boils add 
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the seasoned chicken and let the whole cook up for five min- 
utes, add two eggs, stir well and take up. Spread out the 
preparation of chicken on a platform to cool, and when per- 
fectly cold shape into little cylinder forms with your hands. 
When the croquettes are shaped, roll them in very fine- 
sifted bread crumbs and then egg them. After egging the 
croquettes roll them gently again in ?\\\e bread crumbs and 
lay them in a croquette basket and dip them into boilm^, 
hot-frying fat; the fat should be deep enough to cover them 
completely and hot enough to cook a doughnut. They will 
brown in three minutes, when they are done. Lay them on 
a hot platter after draining them, side by side. They do 
not need any sauce, but they are delicious with a white 
sauce or a tomato sauce. 

Chicken Pie 

Mrs. M. a. Brown. 

Carefully clean and cook until tender in just enough 
water to cover them, a pair of fat, tender chickens; add two 
teaspoons salt; line a baking-dish with a rich biscuit dough, 
put in a layer of chicken; after removing the largest bones, 
season nicely, dot with little dots of the butter and lay in a 
few strips of the dough. Add the rest of the chicken; sea- 
son as before; add a cupful of cream to the liquor in which 
the chickens were cooked, a generous lump of butter and 
enough Hour to thicken; pour the gravy in the baking-pan 
until it will hold no more; cover with a rich, thick top crust, 
cut several slits in the top to allow the steam to escape, and 
bake in a moderate oven for one hour. 

Fried Chicken 

Disjoint a young fowl and steam until tender; season 
with salt and pepper, dip in one egg beaten with one table- 
spoon water, then in fine bread crumbs, and fry in deep, hot 
fat. Arrange on a platter and pQur a cream sauce over it. 
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Chicken Cooked in Batter 

Mrs. Harmon. 

Take a very tender young chicken, joint it and wipe 
dry. Dust with .salt and pepper. Make a batter of three 
eejgS' J^alf a cup of sweet cream, a large spoonful of butter 
and flour enough to thicken. Dip each piece in the batter 
and fry in drippings or butter. Cover closely for ten min- 
utes as the steam helps to make the meat tender, then un- 
cover and let it brown. 

Boned Chicken 

Mrs. Mary E. Baxter. 
Prepare a chicken for a fricassee, then stew until tender 
in water to cover; chop the meat fine, first removing the 
skin and fat; season with salt and pepper; soak one-half 
box of gelatin in one cup of cold water, and add the chicken 
broth, which should be boiled down to two cups. Pour over 
the chopped chicken and pour into a mold. 

Jellied Chicken 

Boil thoroughly so that the meat will fall from the 
bones. Chop fine, add salt, pepper and butter if needed, 
mix well, add a little of the liquor in whicji it was boiled 
and pour into a mold to cool and harden. 

Chicken Fried in Egg 

Hoil either young or old chickens until tender, remove 
from the water and set away until cold, Then cut in pieces, 
dip each piece in egg, roll in bread crumbs and fry in hot 
drippings or butter. 

Chicken Pilau 

Mrs Rakow. 
Vvy a x'oung chicken in a kettle, until nearly done, then 
.uld a plateful of tomatoes, pealed and cut fine. Pour over 
It sufficient boiling water to cook one pint of rice, which is 
aided raw; season with salt and pepper to taste. Wiien the 
rice is done serve hot. 
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Chicken Baked with Parsnips, 

Mrs. Chas. B. McCulloch. 

Wash, scrape ami quarter parsnips, cook twenty 
minutes. Prepare a young chicken by splitting open on the 
back, place in a dripping pan, or roaster, bone side down; 
lay parsnips around the chicken, sprinkle with salt and pep- 
per and add a lump of butter the size of an egg. Pour in 
enough water to prevent burning, place in the oven and 
bake to a delicate brown. Serve the chicken on a platter 
and pour the gravy over the dish of parsnips. 

Fried Chicken with Hominy 

Cut up, roll in flour or corn meal and fry a nice young 
chicken. . When done place on a platter and in the same 
grease fry some small cakes of cold, boiled hominy. When 
these are a nice brown, place on the dish with the chicken. 
Into the remaining fat stir a little flour and add milk or 
water for gravy. 

Chicken Croquettes 

Mrs. Harry Shoemakb. 

This is a nice way to use up bits of cold chicken. One 
cup of finely chopped chicken, one of fine bread crumbs, half 
a cup of stock or gravy, salt and pepper to season; heat all 
together and stir in a beaten egg. When cold form into 
croquettes, roll in crumbs, then in egg, then crumbs again 
and fry. 

Chicken Fritters 

Mrs. Wm. Talbott. 

Cut cold chicken in small pieces, season with salt» 
per and the juice of a lemon. Let stand one hour. M 
batter of two eggs, one pint of milk, a little salt and 
enough for a soft batter. Stir the chicken in this am 
by spoonfuls into boiling fat. When brown, drain 
serve. 
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Chicken Pie 

Minnie H. Hindman. Iowa City, Iowa. 

One chicken, four tablespoons flour, one gill cream, one 
tablespoon salt, one-half tablespoon white pepper, four hard 
boiled eggs. Use a five pound hen, one year old; let boil 
until tender; season with salt and pepper, and boiling water 
and keep covered while cooking; remove meat from bones 
and shred or chop fine, discarding all grisly portions; return 
meat to liquid and thicken with the flour rubbed smooth in 
the cream. Allow mixture to boil up well, and put in a 
jdripping pan or large dish; add to this the eggs sliced over 
top; cover with crust and bake to light brown. 

Crust — One quart flour, one cup shortning, one table- 
spoon salt, two tablespoons baking powder, sweet milk. Sift 
flour, baking powder and salt together; rub in shortning, use 
one half each lard and butter; mix into a soft dough with 
milk; roll three-fourth inch thick. Prick or cut air holes; 
cover chicken. No bottom cnist used. This amount serves 

ten people. 

Chicken Patties 

Mrs. W. M. Hiatt. Whittier. Cal. 

Two chickens, three cups white sauce, one can mush- 
rooms. Boil chicken until tender, remove meat from bones 
and chop fine; rinse mushrooms in cold water, chop fine, and 
add to the chicken; add white sauce and mix thoroughly; 
season to taste; cook for fifteen minutes; fill pattie shells. 
Just before serving, heat in oven for five minutes. 

Pressed Chicken 

Julia Gates, Independence. 

Cut the chicken in pieces and boil until the bones will 
readily drop away from the meat. Remove meat from 
bones, chop fine and to it add salt, pepper and sage; also 
some of liquor in which the chicken was boiled. Mix thor- 
oughly and pack closely in a dish with a plate pressed down 
on it until cold. 
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Rabbit in Baiter 

Mrs. H. E. Wilder, Emporia. Kansas. 

Disjoint the rabbit and bone it. Cut in cutlets, dip in 
batter and fry. Garnish with bacon and serve with brown 
gravy and tomatoes. 

T/ie Batter — For frying batter take one-half pound of 
flour, season to taste, add two tablespoons of oil (we use 
melted butter), a breakfast cup of tepid water and the yolks 
of two eggs. Mix all together. Let it stand for some 
hours. Beat the white stiff and add the hist thing. 

Panned Rabbit 

LORENA DeCATOR. 

Cut the rabbit in halves and place them in a baking pan 
with butter, salt and pepper, put in the oven and bake one 
hour; when done, put in a hot platter and to two tablespoons 
of fat add two tablespoons of flour, stir until smooth, then 
add a cup of stock or water, season to taste with salt and 
pepper, stir and cook until it boils, pour around the rabbit 
and serve with currant jelly. 

Roast Turkey and Oyster Dressing 

Mrs. Robert Meredith. Oskaloosa. la. 

Wash and cleanse; thoroughly rub with salt inside and 
out. Prepare a dressing of one loaf of bread, one-half pound 
of melted butter, salt, pepper, one pint of oysters. Mix 
with bread, adding sufficient warm water to moisten the 
dressing; sage and celery chopped fine may be added. Fill 
body and breast of turkey and sew up, tying the legs to 
body. Rub turkey with butter and salt; place in roasting 
pan, with one inch of hot water, breast down at first, so that 
it may absorb juices; turn and baste often. Cook from two 
and a half to three hours or allow twenty minutes to each 
pound. Serve with cranberry sauce. 
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Roast Turkey 

Mrs. S. £. Matthews. 

After the turkey has been thoroughly singed, drawn 
and washed in tepid water, dry it and fill it with the follow- 
ing dressing mixed dry: add to equal quantities of bread 
and cracker crumbs, one eg'^, a piece of butter the size of an 
^SS* salt, pepper and celery to taste. Fill the turkey, sew 
up the opening and truss the turkey from wing to leg. Rub 
a Utile salt and butter over the outside, and when placed in 
the pan pour over it a half cup of hot water, dredge with 
flour and place small pieces of larding pork on the breast. 
Baste regularly with the gravy in the pan. From two to 
two and a half hours are required to cook a turkey weighing 
from eight to ten pounds. When done, remove from the 
pan, untruss, and add a little thickening to the gravy. If 
basted properly there will be no trouble in having it come 
out of the oven a beautiful brown. 

Turkey Oyster Stufing 

Mrs. Chas. McCulloch. 

Singe the turkey, wash carefully, then steam for two 
and a half hours. Save water left from steaming to baste 
with. This should be done the day before the turkey is 
roasted. Fill with oyster stuffing and bake for about three 
hours, basting frequently. The stuffing is made as follows: 
To one and one-half pints of oysters, add one and a half 
cups seasoned and buttered cracker crumbs. Drain and 
roll each oyster in the crumbs. Put the oysters in the 
turkey and sprinkle the remainder of the crumbs over them. 

Roast Turkey or Chicken 

Mrs. Wm. M. Lester. 

After the fowl is singed and cleaned, wash and dry 
<^uickly with a linen towel. Fill the inside and sew up; then 
fill in at the neck and draw the skin over the back and fasten, 
t^asten the legs and wings over the body, also the lower 
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ends of the le<^s together. Put enough water in the tin to 
keep it frc^m burning; add a little salt; turn and baste often. 
Hake in a moderate oven fifteen minutes to the pound. 

Turkey Drtssing — Take first joint of wings, part of 
neck, the heart, liver and gizzard and boil soft. When 
nearly done add five or six potatoes. When all are boiled 
remove bones, chop and season with pepper and a good 
sized piece of butter. Soak nearly a small loaf of bread in 
the water in which the meat and potatoes were boiled; add 
to the dressing. 

Chestnut StufRng for Roast Turkey 

Mrs. Wm. Clavier. 
Remove the shells and inner skin of one quart of chest- 
nuts, and cook until tender in boiling salted water. Drain 
and pass through a ricer. Add one-fourth a cup of butter, 
one teaspoon salt, a dash of pepper, a pint of bread crumbs 
moistened with one-fourth cup of butter, and additional sea- 
sonings, as onion or lemon juice and chopped parsley, 
according to taste. If a moist dressing be preferred, add 
milk or stock. 

Roast Duck with Peanut Drtfssing 

Miss Ida Glover. 

IVepare your duck for roasting and stuff with a dress- 
ing made by just slightly moistening slices of white bread 
with hot water, taking care not to get the bread so wet that 
it becomes soggy. Then add a *' stalk" — two or three 
good sized pieces — of chopped celery, a small grated onion, 
half of the finely chopped giblets, season with salt and pep- 
per and add half a cup of roasted peanuts rolled fine. Stuff 
and truss your duck and put in the oven to roast. 

Pcamtt Salad is an excellent accompaniment for roast 
duck. Soak a cup of peanut meats in olive oil, drain and 
mix lightly with two cups of finely cut celery and a dozen 
pitted olives. Serve with mayonnaise dressing on lettuce 
leaves. 
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Stuffed and Roasted Goose 

Selected. 

Goose requires keeping the same as other fowls some 
days before cookinjj. If possible, freeze a goose after it has 
been cleaned and singed. Bring it in just in time for it 
to thaw nearly out before stuffing it. The goose is best in 
autumn and early part of winter — never good in the spring. 
What is called a ** green goose" is four months old. Put 
the liver and gizzard on to cook in a little water in stew 
pan. For *• stuffing, " boil three potatoes, skin and mash 
them; chop three onions very fine, throw them into cold 
water; stir into the potatoes one spoon of butter, a little 
salt and pepper, one tablespoon finely rubbed sage leaves; 
drain the onions and mix with the potatoes. When well 
TTiixed. stuff the goose. Roast it as a turkey, dredging and 
basting; serve with apple sauce or something that is indis- 
pensable. 

Mock Duck 

Mrs. W. H. Buchanan. 

Onions, tenderloin, salt, flour, pepper, butter or drip- 
jiings. Grease a baking dish with butter or drippings, place 
nn this a half inch layer of sliced onions, add a little pepper, 
-iikll and flour; cover this with long slices of tenderloin, then 
Teneat as before, finishing with a layer of onions on top. 

Dressing for Turkey 

Mrs. Sarah Ament Dodson. 

Take one pound finely-chopped veal, three-fourths 
^i^r^tid pork chopped fine, one-half pound butter melted, six 
^^r«swi, tmelve ounces bread, salt and pepper to taste, two 
;%i^i«^(i;^idons French herbs; for a large chicken use one-half 
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Gurnisbea for Meat and Fisb 

Mrs. J. T. Young. 

Lemon is almost a universal garnish; the same may be 
said of parsley. 

Parsley and celery tops for cold meat, poultry and fish, 
and for chops, cutlets, steaks and salads. Parsley is also 
used for roasts, and parseley or curled lettuce for scalloped 
oysters. Slices of lemon cut very thin for sardines, raw 
oysters, broiled fowl, turkey, fish, roast veal, steaks, salads. 

Sheep sorrel may be used in place of lemon, and is 
exceedingly pretty. 

Watercresses may be used for mock duck; garden fennel 
for salmon or mackerel; capers for salads; currant jelly for 
game, cold tongue, etc. 

Gherkins or large pickles cut crosswise for corned beef 
sliced. 

Cold hard-boiled eggs, sliced, for cold boiled ham cut 
thin slices; link sausages for roast turkey — put around the 
edge of platter; boiled carrot sliced for boiled beef. 

Beets, pickled and sliced for cold meat, boiled beef and 
salt fish. 

Potato croquettes or Saratoga potatoes may be used 
with a roast or sirloin of beef. 

Boiled rice is used on the platter around a boiled leg of 
mutton, and boiled rice in balls, dotted with bright jelly has 
a pretty effect around a plate of cold meat. 

Anchovies may be used as a garnish for cold meats — 
and anchovies on toast furnish a nice relish. 
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Good Seasonings 

A fine seasoning for chicken salad is to slice an onion 
on the top of the prepared chicken and let it marinate two 
hours or more, adding at the same time a few drops of pre- 
pared chervil. Be sure that every particle of onion is taken 
from the chicken before adding the dressing. 

Small pickles, olives and capers, minced very fine, are 
an excellent seasoning for a salad dressing. 

When boiling chickens for salad or pressed loaf, put in 
a quarter of a pound of good salt pork — it is an excellent 
seasoning. Let chicken cool in the water. 

Put chicken in the water used for basting meats of all 
kinds; it gives a good flavor, to veal more especially. 

To give a fine flavor to corned beef hash, use good 
stock for moistening, with a pinch of salt, sugar and cayenne. 

Three tablespoons of freshly-made Japan tea, with a bit 
of nutmeg, gives an 'indescribable flavor to an apple pie. 

Boston baked beans can be greatly improved by adding 
a cup of sweet cream the last hour of baking. 

When making tomato soup add a raw cucumber sliced 
fine, boil soft and strain with tomato. It gives a seasoning 
quite taking. 

Add a cup of good cider vinegar to the water in which 
you boil fish, especially salt water fish. 

Make snow cake with arrowroot flour; the flavor is 
delicious. 

When boiling ham put in a cup of molasses, one onion, 
a few cloves and peppercorns; it seasons finely. Let the 
ham cool in the water in which it was boiled, rub witli brown 
sugar and brown in a slow oven for an hour, basting every 
fifteen minutes with some of the stock in which it was 
cooked. Kpicures like the last basting of sherry. 
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Yoa can do it by buying your Hats of 

Mrs. Jessie McEwen 



NORTH SIDE SQUARE. 



OSKALOOSA. IOWA. 



DONT FORGET THAT 



WALTER CAMPBELL 

Is again in business with a new, fresb 
stock of staple and fancy Groceries. 
Your patronage is solicited. 



311 

NEW PHONE 21. 



EAST HIGH STREET. 



OLD PHONE 2154. 



CHAS. H. RALSTON 

Book Seller, News Dealer, and Stationer 

WHOLESALE AND RETAIL. 



SUCCraSOR TO 

Qrebn & Bbntlky Co. (Book Dbp't). 



105 High Avenue West. 



Stop and Think 

It will not take you long to figure out that a store where 
we are located has not near the expense of a store up 
town, consequently can sell goods at a less profit. Give 
us a trial and be convinced. This is the place for cash 
buyers to save money. 

Thomas White 



East End Grocer and Meat Man. 



715 Third Ave. East. 



MEATS AND MEAT DRESSINGS 



Veal I^oaf 

Mrs. £. P. Crum, Bloomington. 111. 

Three pounds veal leg or loin, three and a half pounds 
salt pork, twelve large crackers or three large slices bread, 
one nutmeg grated, two eggs, one teaspoon pepper, two tea- 
spoons salt, one teaspoon mustard, one teacup water. Bake 
one and one-half hours; slice thin, serve cold. 

A Rib Roast 

Miss Warburton, Independence. 

Buy one of the boneless roasts made into a neat roll 

that looks so tempting in the market, but which proves a 

delusion when cooked in the ordinary way. Wipe it over 

with a damp cloth and dredge with salt, pepper and flour. 

Now, brush it over with melted dripping of butter and sear 

it on all sides in a hot frying-pan. This will keep the juices 

in. Put it in a pan and cover with another as tightly as 

pcssible, or put in a braising pan that has a tight cover 

of its own. Pu.t half a cup of water in the pan and baste 

nccanionally. 'When the meat is tender take it up on a 

platter and pour the liquid into a small saucepan; thicken 

with a tablespoon of flour to a cup of liquid, and season as 

needed. 

Veal loaf 

Mrs. Burritt. 
One and one-half pounds of lean beef chopped fine; two 
crackers and two eggs; one teaspoon salt, butter size of an 
egg, one and one-half cups sweet'milk; mix all well together 
and ba* 



MEATS AND MEAT DRESSINGS 55 

Yorkshire Pudding 

Carrib Warburton. 

One cup milk, two eggs, one and a half cups flour, one- 
fourth teaspoon salt. Mix salt with flour, add milk gradu- 
ally, lastly eggs well beaten; put in pan deep enough to 
allow for rising, place roast of beef on top and allow drip- 
pings to fall on pudding. Pudding should roast about thirty 
minutes; roast twenty minutes to pound. 

Scraped Beefsteak 

Mrs. J. J. Lyon. 

Lay a tender steak upon the meat- board, then scrape 
all you can from one side, then turn and do likewise on the 
other; after you have scraped all, make in little cakes and 
roll in flour and fry in hot butter. This is good at all times, 
but excellent for the sick. 

Pot Roast 
Mrs. Batsman. 

Put apiece from the round of beef weighing four pounds 
into a deep kettle or a braising pan, after a little of the fat 
trimmed from the meat has been melted in it; brown the 
meat in this fat, turning it on all sides; pour on a cup of boil- 
ing water, a tablespoon vinegar, a level teaspoon salt, a 
saltspoon pepper, and cover closely; set the kettle where 
the contents will cook very slowly. When the meat is 
tender, take it up and reduce the liquid to the right amount 
for a gravy, thicken and season. 

Beef Loaf 

Mrs. J. B. Lusb. West Liberty. 

Three pounds lean beef chopped fine, three eggs beaten 
light, one heaping cup cracker crumbs, one teaspoon salt, 
one-half teaspoon pepper, one cup water (boiling), sage and 
celery to taste. Mold into a loaf, put in a deep pan and 
pour over the boiling water. Bake three-quarters of an 
hour; baste several times. 
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Beef or Veal hoaf 

Mrs. W. H. Fluke, Davenport. 

Three pounds lean beef or veal chopped, one p)ound 
fresh pork chopped, eight soda crackers rolled, two well- 
beaten eggs, one cup cold water, one level tablespoon salt, 
one level teaspoon pepper and summer savory, one-half tea- 
spoon each of sage and onion juice. Mix all well together, 
pack closely in a greased loaf pan, and bake in a moderate 
oven two hours. 

Escalloped Meat 
Mrs. Sam Hendryx. 

Butter pudding dish (large or small, according to the 
size of the family), line sides and bottom with crackers split 
and slightly Avet in milk, then layer of cold sliced potatoes, 
seasoned with pepper, salt, and bits of butter; layer of 
chopped meat, beef, veal, chicken, or cold roast equally 
good; salt, pepper, and sage if liked; add layers until dish 
is nearly full, then pour in gravy or warm water, or milk 
will do. Cover with cracker or bread crumbs mixed with 
melted butter; bake until top is brown. 

Bananas and Beefsteak 

Miss Myrtle Warc. 

Bananas are very good with beefsteak. While the 
steak is on the broiler, slice two bananas in rounds about 
half an inch thick; fry them in a little butter, and arrange 
over the beefsteak on a hot platter. 

Brick of Beef 

Mrs. Lambert. 

Three and one-half pounds of lean beef chopped fine; 
four crackers, rolled; three eggs well-beaten, salt and pepper 
to taste, a little celery salt or seed; mix well, mold into a 
brick, cover with bits of salt pork or rolled bread crumbs; 
put a coffee cup of water in the pan. Bake one hour and 
baste often. 
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Veal hoaf 

Mrs. E. C. Goad, Mitchbllviu.b. 

One and one-half pounds of veal, one-fourth pound of 
beef chopped fine, one egg, one-half cup bread crumbs, one- 
half teaspoon salt, one-fourth spoon pepper, onion juice and 
sage if desired; mix, press into buttered cocoa cans, brush 
over with part of the beaten egg^ bake slowly; when cold it 
can be taken from the cans, cut into thin slices, carefully 
returned and covered; in this way it is much nicer to be 
carried to the picnic than put directly on the bread. 

\eal Potpie 

This is an exceptionally fine recipe for this delicious 
dish. Add the potatoes when the stew is half done. It 
is especially recommended that the biscuits, baked, split 
open (by breaking) and covered with the seasoned, thick- 
ened gravy, be substituted for those made of boiled dough. 
They are more healthful, more delicious, and eaisly made. 

FrickadiUiea 

Mrs. Wm. Buchanan. 

One-half pound each of beef, pork and veal; season 
with salt and pepper to taste; one-half cup crackers, bread 
crumbs or mashed potatoes; one cup butter, or drippings, 
and one cup sweet milk; one-half of the butter and milk 
in the pan; three eggs beaten separately. Make into 
balls dipped into crumbs and bake one-half hour; remove 
from pan and make gravy. 

Veal hoaf 

Mrs. Howbrton. 

Three pounds meat chopped fine, six crackers rolled 
fine, three hard-boiled eggs, one teaspoon each salt, pepper 
and nutmeg, one-half cup butter, two raw eggs, a little boil- 
ing water to mix mold in square pans; turn out and bake, 
putting water in pans and baste often. 
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Canaelon of Veal 

Miss Hughes. 

Cliop two pounds of lean vefal very fine; also chop one- 
quarter of a. pound of fat salt pork, one-half of a small nut- 
meg grated, one small onion chopped; beat two small egrors; 
dd them to the meat and one-half of a cupful of milk, pack 
this into a loaf, cover it with buttered bread crumbs, put in 
the oven and bake, for two hours: the oven should be very 
moderate for the first hour; eat cold, sliced. 

Beef Omelet 
Mrs. M. M. Fenner. 

Two ounces of beefsteak, clear beef, chopped fine, four 
da crackers rolled fine, four eggs beaten, one-half cup 
butter, one-half-cup milk, salt and pepper to taste, small 
onion chopped fine, and a pinch of sage; mix in chopping 
bowl and make two loaves; put in a covered pan. with two 
of water to each loaf. Bake in moderate, oven three- 
quarters of an hour. 

Calves' Brains 
Cooking Club. 

One tiny onion, one teaspoon salt, one bay leaf and 

e clove; throw the brains into a bowl of ice-cold water 

nd let them stand one hour; then remove the fine skin and 

I lood ve.ssels that are all around them; put them in a small 

saucepan and cover with cold water; add the onion, bay 

leaf, i^alt and cloves, and simmer gently (\ve minutes; take 

from the fire, drain, and put on ice to cool; when cold, cut 

In four nice pieces, dip first in egg, then in fine bread 

crumbs, and fry in boiling oil. Garnish with parsley and 

«=rve with small i>eas around them. 

Potato Straws 

Pare and slice old potatos and let stand in cold water 
for an hour; cut in thin strips and fry in deep fat; season 
xvith ^^•tlt, and make a border for the chops. 
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^our Meat 

Alice C. Schramm, Des Moines. 

Ingredients for a ten-pound rib roast. Any other cut 
may be used. Soak in enough vinegar to cover, three to 
five days One quart vinegar, twenty ginger cookies 
(rolled or crumbed), one cup sugar, one pint water, two 
teaspoons cinnamon, one teaspoon cloves, two tablespoons 
salt, one teaspoon pepper, one-half pound raisins, one onion 
about size of walnut (chopped.) Place meat in large drip- 
ping-pan. sprinkle with .salt, pepper and sugar, then spices, 
fruit and onion; spread ginger cookies over top, moisten 
thoroughly with the vinegar; cook- slowly at least two or 
three hours, baste with gravy from pan; if necessary, use 
more water; skim grease from gravy before serving; it is 
already thickened. Good with Franzon Kloss. 

Mutton Pies 

Take half a pound of beef dripping, and pour a little 

boiling water onto it. Make a hollow in two pounds of 

flour, to which you have added a little salt, and pour in the 

melted dripping, adding more water if required. Work 

with the hand until it is a smooth paste, and then roll out. 

Line some small tins with the paste, put in the meat, place 

a "lid" of paste on the top, press the sides and top 

together, cut a small hole in the top, and bake in a quick 

oven. 

Oven- Broiled Chops 

Miss Drake, Keokuk, Iowa. 
Select loin lamb or mutton chops and trim off the super- 
fluous fat; if a gas range is used the chops may be broiled 
under the flame, but many prefer to put them \x\ a pan and 
set in the hot oven; turn them occasionally by slipping a 
knife. under, never using a fork to let out the juices; in this 
way of cooking there is less liability of smoke and of the fat 
catching fire; when the chops are not quite done, dust 
lightly with salt; serve with potato straws. 
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Roast Pig 

In choosing a pig for roasting, select one not older than 
three weeks, being particular that every part of it is thor- 
oughly cleansed and washed with cold water; wipe perfectly 
dry and rub on the inside a tablespoon salt; for the dressing, 
use three pints of grated bread crumbs, three tablespoons 
butter, one of minced onion, half a tablespoon pepper, three 
teaspoons salt and one tablespoon powdered sage, mixed 
together. After stuffing the pig, press the fore feet forward 
and the hind feet backward, fastening them with skewers; 
dredge with salt, rub with butter, and dredge again with 
flour. It is a good plan to place buttered paper over each 
ear before putting the pig in the oven, which should be 
moderately hot. About three and a half hours are required 
to roast a pig of this size. Baste with butter and an occa- 
sional dredge of flour; when nearly cooked remove the 

paper from the ears. Serve with a rosy apple in the mouth, 
and dont forget the ale-sauce. 

Mock Sausage 

Nellie Wray. P. E. O. Cook Book. 

One pint cold meat, two-thirds pint bread crumbs, one 
teaspoon salt, one-fourth teaspoon pepper, one-half tea- 
spoon sage; soak dry, leave crumbs in warm water a few 
minutes, chop the meat fine, add bread which has had all 
the water pressed from it, add salt, pepper and sage; mix 
well and form in cakes; fry brown. 

Pigs* 8 Feet Cheese 

Mrs. a. L. Howbrton. 

Clean perfectly a set of pig's feet and boil until the 
bones can be easily removed; then add to the meat and pot 
liquor, a few bay leaves, two slices lemon, two cups vinegar, 
a few cloves, and a little salt. Boil all together until the 
meat is very tender, and pour out in pans or a mould to 
Cool. Slice before serving. 
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Veal Catlcts 

Sblectbd. 

One and one-half pounds veal steak, one-fourth cup 
thick cream, three tablespoons butter, one-haH teaspoon 
salt, one-fourth teaspoon paprika; put veal through chopper 
twice, mash fine, and as you mash and work it, add the 
butter and cream slowly, then the seasoning; form in cut- 
lets, crumb and dip in egg, then in crumbs; fry in deep fat 
or in butter; serve tomato sauce. 

Pricandellea of Veal 

Mrs. J. R. Baldwin, Davenport. 

One-half cup bread crumbs, one-half cup milk; put milk 
and crumbs over the fire and rub to a paste; then add one 
pound of chopped veal, one teaspoon salt, one-fourth tea- 
spoon pepper; return to stove and heat through; let cool 
and form in balls, dip in beaten white of egg and put into 
frying-pan with two tablespoons butter, and fry a nice 
brown; then put fricandelles in stewpan, and into the butter 
in frying-pan one tablespoon flour, one teaspoon salt, one- 
fourth teaspoon pepper; to this add one and one-half pints 
of water or stock, stirring constantly till it thickens; pour 
over the fricandelles in the stewpan and simmer one and 
one-fourth hours. 

Dried Beef and Maabrooma 

Mrs. Chas. McCulloch. 

Put into a sauce pan with enough cold water to cover it 
one quarter of a pound of finely shaved dried beef; let come 
to a boil, then drain off and add one level tablespoon of 
butter and two shakes of paprika; have ready on a hot plat- 
ter a half dozen nicely broiled mushrooms, put on each of 
these a shake of paprika, and a few drops of lemon juice, 
sprinkle over all a fourth of a teaspoon of salt. Turn over 
these the beef gravy. 
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Jellied Veal 

Mrs. .W. H. Riley. 

Two pounds of veal, one-half teaspoon of celery seed, 
one teaspoon of onion juice, one pint veal stock, two table- 
spoons gelatine, salt and pepper to taste, parsley, eggs. 
Cook well until it will drop from the bone, chop fine; add 
onion juice, celery seed. Cover the bottom of a mold with 
a layer of the chopped veal, then a layer of hard-boiled eggs 
sliced and sprinkled with chopped parsley; alternate in this 
way until the meat is used. Strain over it the stock to which 
the soaked gelatine has been added; have enough to cover 
the meat. Place on ice until set; serve in slices on a lettuce 
leaf with a teaspoon of mayonnaise. Fold into the mayon- 
naise as much whipped cream as it will hold. 

Breast of Veul 

Tested. 

Select a veal breast and have the butcher make a pocket 
in it; season with'salt and pepper. Makeastuffing of three 
cups of. bread crumbs, one tablespoon of sage, one table- 
spoon of parsley or celery, chopped, one tablespoon of but- 
ter. Put the, stuffing in the pocket and draw up outer edge. 
Sprinkle flour, over the top, grease the pan well and bake 
for two aiid a half hours in a quick oven. 

Ham Patties 

Selected. 

One cup finely-chopped cooked ham, one-fourth cup fine 
bread crumbs, ong-fourth cup milk,, on^ tablespoon melted 
butter, salt and pepper to taste; mi^.the. ham with the 
bread, crumbs and seasoning; add the melted butter, 
ippisten vvith the n:xilk^ and . half fill buttered gem pans or 
patty pans with this mixture. Break one egg carefully on 
the top of each, sprinkle with, a little salt and pepper,, and 
cover with fine bread or cracker ciumbs. Bake about eight 
minutes in a brisk oven; serve at once.. 
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Veal I^oaf 

Mrs. Z. Hadlby. 

Three pounds chopped raw veal, one-half teacup melted 
butter, four dozen small crackers rolled, three hard-boiled 
eggs chopped, three raw eggs, one tablespoon salt, one tea^ 
spoon pepper, one nutmeg, one-half cup warm water; mix 
well together, pack in a pan, and then turn it out into a 
larger pan; put on top flour, butter, salt, pepper, with water 
enough in the pan to keep it well basted. 

Veal Loaf, Egg Garnish 

Miss Jennie Myers. 

Cut one and one-half pounds of raw veal into pieces not 
over an inch square. Put a sliced onion, a sliced carrot, one 
stalk of celery, a saltspoon of mix powdered sweet herbs, a 
bit of bay leaf and four cloves into a saucepan. Put in the 
veal and more than cover with boiling water; cook slowly 
at little above simmering heat until the meat is ready to fall 
to pieces; then take up the meat, strain the broth, and cook 
it until not more than two cups remain; chop the veal fine,; 
add to the reduced broth and pack in a buttered mold; cool 
and serve, garnished with slices of hard-boiled egg and pars- 
ley. Double this rule would make a good dish to have on 
hand in a large family, especially where the members do* not 
come to their meals regularly. 

Timbale of Veal 

One and one-half pints cold cooked* chopped veal, one 
small teaspoon salt, one saltspoon pepper, one-half teaspoon 
onion juice, one teaspoon chopped parsley, one cup milk; 
two tablespoons butter, two eggs and one-half cup bread 
crumbs. Mix seasoning and crumbs with meat, add heated 
milk, melted butter, then beaten eggs. Put in buttered tin, 
cover with greased paper, set in a pan of hot water and bake 
one hour. Turn out on platter and. pour around broivn ^auce. 



64 GOOD THINGS TO EAT 

l,Bmhs* Tongues and Macaroni 

The tongues are boiled until perfectly tender, then care- 
fully seasoned with butter, pepper or paprika and salt and 
arranged on a dish of macaroni, and served in hot tomato 
sauce. 

Hot Tamalaa 

Sblbctbo. 

Take small piece of chicken or veal and boil nntil 
very tender; grind and season well with salt and red pepper; 
stir in corn meal to make a stiff mush; roll mush out in rolls 
size of fingers and wrap the sacks around the rolls; tie the 
ends, pack close in steamer and steam two hours. 

Potted Meats 

Mrs. Hbmry Wbthbrbll. 

Boil a ham till it is thoroughly done; separate the fat 
from the lean, chop the lean fine, putting in about a quarter 
of a pound of fat with every pound of chopped meat; pound 
the meat and fat to a paste in a mortar; the more the meat 
is pounded the better it will be; season it with a quarter of 
a saltspoon of cayenne pepper to every pound of paste, and 
mix it thoroughly for a plain potted ham. 

If you wish the ham deviled prepare a seasoning powder 
in the proportions of a teaspoon of dry mustard, half a tea- 
spoon composed of equal parts of mace and cloves, half a 
saltspoon of nutmeg, half a saltspoon of cayenne, the same 
amount of white pepper and a teaspoon of sugar; mix all 
these ingredients thoroughly when dry and add this quantity 
to a quart of the chopped ham. Pound the meat to a paste 
with the seasoning. If the ham seems properly seasoned 
pack it firmly in earthen jars (straight-sided jars are prefera- 
ble), covering them closely. If nothing else is at hand, a 
stiff paste of flour and water so as to fit closely over the 
mouth of each of the jars will do very well for this purpose. 
Set the jars containing the potted meats in a pan of boiling 
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water and put the pan in the oven and let the meat cook in 
this way for one hour; then remove the jars, let them cool 
with the covers on, and when perfectly cool, cover th^m 
with melted butter to the depth of a quarter of an inch. 

Tongue is cooked and prepared exactly like ham for 
potting, except that in place of the fat of the ham, two 
tablespoons of butter are added to every pound of chopped 
meat, and salt to the taste. Plain potted tongue is exceed- 
ingly nice cut in slices for sandwiches. These meats all 
need to be packed very firmly. They must be quite cold, 
and a very keen-edged knife must be used when they are 

sliced. 

BUCOB 

There is only one way to cook bacon. Slice the bacon 
very thin and cut off the rind. Put the slices close together 
on a wire broiler and lay this over a shallow pan in a very 
hot oven for about three minutes. If it is brown then, turn 
it over; if not, let it stay one minute more. When both 
sides are toasted, put it on a hot platter with sprigs of pars- 
ley. This is much nicer than cooked in any other way. 

Pig's Head Cheese 

King's Daughters, Oskaloosa. 

Boil a pig's head until bones come out; chop very fine, 
pound about eight soft crackers very fine and mix this well; 
add herbs to your taste, pepper, salt and spices to taste. 
Put into a mold, and press for two or three days; cut in 
thin slices and eat cold. 

Meat Roll 

Sblbctbd. 

Two pounds rounds steak, one-half pound lean pork, 
two eggs, handful bread crumbs, two tablespoons cream, 
one scant teaspoon salt and little pepper; beat eggs thor- 
oughly, mix all together with hand, and bake one and one- 
half hours in hot oven. 
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Boiled Ham 

Wash and scrub carefully in cold water, soak for twenty- 
four hours in cold water, and wipe dry; simmer in a porce- 
lain lined kettle for fifteen minutes to the pound, more than 
covering with water. Allow it to cool in the liquor in 
which it was boiled, then remove the skin carefully, brush 
the top with a beaten egg, sprinkle with dried bread crumbs 
and place in the oven, basting with the liquor until it is 
brown. Garnish it with parsley and a white paper frill 
before taking it to the table. 
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Apple Sauce 

Mrs. John Nowels. Beacon, Iowa. 

Three apples, one-fourth cup sugar, one pint water, one 
tablespoon cornstarch; peel apples, cut in quarter, cook in 
granite saucepan with the water; when tender add sugar, 
and cornstarch made smooth in a little water; stir carefully, 
and when thick as cream, serve with or without cream. 

Tomato Sauce 

Mrs. Thomas Babb. 

Made of fresh or canned tomatoes. Squeeze as much 
tomato as you require through a sieve, then let it simmer 
slowly in a little beef gravy; season with salt and pepper; 
excellent for roasted beef. 

Tomato Sauce 
Mrs. Sarah Ambnt Dodson. ^ 

Strain through a soup strainer one can of tomatoes; 
melt one tablespoon butter in a saucepan, add what flour it 
will dissolve, and gradually add the tomato juice; season 
with salt and pepper to taste. 

Cranberry Apple Sauce 

Clara Burns. Missouri. 
Cook one pint cranberries with one cup sugar and one 
cup water; cook five pared, cored apples with one cup sugar; 
when done, mix apple with cranberry and boil three min- 
utes, adding water if needed; this is a splendid filling for a 
pie; make with two crusts. After molding, wet top of crust 
all over slightly with milk; it browns nicer. 
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Plain Cranberry Sance 

If you like cranberry sauce thick and stiff, use the fol- 
lowing recipe: One quart cranberries, one pound sugar, one 
pint water; put the cranberries to boil for fifteen minutes, 
strain, add the sugar and cook a little longer; put in a dish 

to mold. 

A Delicions Sauce 

Cook one pint cranberries and crush with fork; strain 
through sieve, then boil with two cups sugar and one-half 
cup cider; stir constantly. 

Orange Marmalade 

Mrs. £. P. Krum, Chicago. 

Nine oranges, use rind of seven; three lemons, use 
juice and rind of all, slice very thin; add three and one-half 
quarts water, let it stand over night; boil two hours in 
same water, then add seven pounds of sugar; boil twenty 
minutes; this will make twenty glasses. Serve with meats, 
and for luncheon, etc. 

Tomato Sauce 

Mrs. W. H. Flukk, Davenport. 

Stew ten tomatos with three cloves, pepper and salt to 
taste, a litt^le sliced onion, a bay leaf or two, and a pinch of 
soda, for fifteen minutes; skim and strain through a sieve; 
put on the stove in a saucepan in which a lump of butter the 
size of an egg and two tablespoons flour have been well 
mixed and cooked; stir all until smooth, and serve; canned 
tomatoes may be used. 

To Prepare Mustard for the Table 

Mrs. H. £. Harrington. 

One egg, one teaspoon salt, one tablespoon sugar, mus- 
tard, vinegar; beat egg very light, add sugar, salt, and into 
this stir enough mustard to make a thick paste; thin with 
vinegar, and cook in a double boiler, stirring occasionally; 
add vinegar until it is of the right consistency. 
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Caper Saace for Timbulls 

Melt one spoon of butter in saucepan, add what flour it 
will dissolve, and gradually add milk; season with salt and 
pepper and a cup of capers. 

Tartar Saace 

Mrs Sarah Ambnt Dodson. 

One tablespoon each of minced sour pickles, onions, 
capers and parsley; one finely-chopped hard-boiled egg, a 
very little salt and pepper; wet whole with lemon juice and 
mix with mayonnaise dressing. « 
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Kings Daughters, Attention! 

We carry a full line of Staple Groceries, Fresb 
and Smoked Meats, Call and see us. Satisfaction 
guaranteed. Pbone Orders especially solicited. 

S. A. IIENDRYX, Manager, 

NORTH SIDE GROCERY. 



Central Book Store 

SCHOOL AND OFFICE SUPPLIES 



PICTURES 



ART GOODS 



SOUVENIR POST CARDS 

117 WEST HIGH AVENUE. OSKALOOSA. IOWA. 



YOU CAN IMPROVE YOUR PASTRY 

BY US^NG OUR 

1 riple extract of V anilla and Lemon 

No finer flavor can be made. For sale by 

GREEN & BENTLEY DRUG COMPANY 

WHOLF8ALE ^^^..^^-,. .^...i» 
AND RETAIL OSKALOOSA, IOWA. 



BARNHART BROS. 

DEALERS IN 

Staple ^ Fancy Groceries 

Vegetables and Pruit In Season. 
H:T^tH[>^IM A^I^I^KTM F"I^OI_JIR 

311 EAST HIGH AVENUE 
PHONE 115. OSKALOOSA. IOWA. 



Nuts to Crack and How 
TO Serve Them 



VUe most popular nuts are almonds, English nalnuts, 
peanuts, sliellbarks and pec^n nuts. The black ualnut is- 
comiiion, and while some people dislike its stronj^ flitvor, 
many more prefer it to the milder English walnut in making 
cake. For recipes which call for English walnuts, in most 
instances a proportion of the black walnut may be used, and 
the result will be a decided gain in flavor. 

CliBatnul SluBng for Roaated Chicken 

Mrs. Sah Hehdrvx. 
Peel and blanch one pint of chestnuts and boil them in 
slightly salted water until lender; shake dry over the fire 
and put through a vegetable press, or mash them; add salt, 
a d<ish of while pepper, a grating of nutmeg and one table- 
spoon cream; stir six tablespoons bread crumbs into two 
tablespoons hot butter, remove from the 6re and add the 
prepared chestnuts. 

Nat Cake 
Uki. Jamm UcCou.ouor. 
liike half a cupful of butter, three eggs, one cupful of 
sugar, two cupfuls sifted Auur, I 
a few drops of ulmoil 
choppi^d nuts of J 
water 
Ice with plai^^ 
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Chestnut Sauce 

Boil three-fourths of a cupful of blanched chestnuts until 
tender; mash half a cupful and cut the remainder into 
shreds; make a brown sauce with drippings from chicken, 
add one-eighth of a teaspoon each of salt and of paprika and 
the chestnut pulp, and when it boils smooth add the nuts. 

Almond and Raisin Cake Filling 

Blanch the almonds and chop them fine. Allow two- 
thirds of a cupful for a three-layer cake, and the same quan- 
tity of seeded and chopped raisins. Mix together and 
spread between the layers as soon as they are baked. Ice 
the cake on the top layer, and while the icing is soft cover 
it with almonds, blanched in four lengthwise strips. Let 
the almonds stand up at one end a little by pressing the 
other into the icing. The nuts and raisins may be mixed 
with icing or whipped cream for between the layers. 

Fig and Nat Filling 

Boil a cupful of sugar and one-third of a cupful of water, 
without stirring, until the syrup threads. Pour the syrup 
in a fine stream on the white of an egg, beaten to a froth; 
add one-fourth of a pound of figs finely chopped and cooked 
smooth in one-fourth of a cupful of water, and half a cupful 
of English walnuts or pecans, finely chopped. Beat occa- 
sionally till cold, then spread on the cake. 

Walnut Sandwich 

There is a large variety of sandwiches with which 
walnuts may be combined. A plain bread and butter 
sandwich, with finely-chopped walnuts between and just a 
suspicion of salt sprinkled over, is good. The same with 
the addition of a crisp lettuce leaf and a teaspoon of niay- 
onnai>e dressing is better. A chicken sandwich sprinkled 
with chopped walnuts has a pleasant flavor. Peanuts may 
be substituted for walnuts. 
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Nut Prosting 

Use one cupful confectioner's sugar and extract to suit 
the taste, or simply cocoanut, if preferred. Add cold water 
to make soft enough to spread. This frosting will never 
dry or crackle. Add half a cupful of prepared cocoanut or 
half a cupful of chopped nut meats. 

Date and Almond Salad 

Mrs. H. H. Shbriff. 

Remove the seeds and white inner skins from half a 
pound of dates and cut in thin strips; blanch a couple of 
almonds and cut in thin slices. Gradually stir three table- 
spoons lemon juice into three tablespoons of oil, and pour 
over the dates and nuts; let stand in a cool place an hour 
or more, then serve on lettuce leave.s. The salad will be 
good. also, with mayonnaise dressing to which whipped 
cream has been added. 

Nat Sandwich 

Scald and peel some pistachio nuts and some sweet 
almonds; pound them in a mortar together, add three drops 
of essence of almonds, icing or powdered sugar to taste, and 
mix to a paste with thick cream. Spread between slices of 
nicely buttered bread or on thick slices of sponge cake, 
putting two slices together to form a sandwich. 

Nat and Celery Salad 

Mrs. Wm. Kilpatrick. 

Wash and crisp a head oi lettuce. Remove the shells 
from ten Knglish walnuts; turn boiling water over the 
meats, drain, remove the skins and chop fine. Prepare one 
head of celery by washing and scraping; cut into very small 
pieces all except three stalks, these to be cut into one and 
one-half inch pieces, curled and used with some half walnut 
meats for garnishing. Mix the chopped nuts and the ce^ 
marinate with PVench dressing. Arrange on lettu* 
garnish and serve with mayonnaise. 
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Hickory Nat ^Mncaroons 

Mrs. Chas. Hoover. 

Take one -pound of powdered sugar, one pound chopped 
hickory nuts, the whites of five unbeaten eggs, half a cupful 
of flour and one rounded teaspoon baking powder. Drop 
on buttered paper and dry in the oven. 

Walnut and Apple Sance 

Mrs. B. G. Snydbr. 

Buy the best grade of walnuts, and be sure that not a 
nut is used which looks as if it might not be perfectly good. 
Crack the nuts carefully so that the meat comes out of the 
shell in perfect halves. Line the salad bowl with crisp 
lettuce leaves. Pare, core and cut into cubes four tart 
apples. Mix the nuts and apples together, place them in 
the bowl and pour plenty of good mayonnaise dressing over 
them; or, from a bunch of celery, take the white tender 
stafks and cut them in small pieces and use in place of the 
apples. Other blends, such as nut and tomato, nut and 
potato, or nut and naval oranges, will be equally delicious. 
These salads should be served at once. 

Delicious Soup 

Cook until tender two cupfuls of shelled and blanched 
peanuts with a slice of onion and a stalk of celery; press 
through a sieve, re-heat with one pint of white stock and 
stir into a white sauce, made of one-fourth of a cupful each 
of butter and of flour and a pint of milk. Season to taste 
with salt and pepper. 

Almond Soup 
Mrs. Chas. McCulloch. 

Cut four pounds of knuckle of veal into small pieces. 
Break or saw the bones into small pieces, add three quarts 
of cold water, and let cook just below boiling point for about 
four hours; then add one onion, sliced, two stalks of celery, 
cliopped, a sprig of parsley, a tablespoon of salt and six 



NUTS TO CRACK AND SSRVM 75 

peppercorns. Let simmer an hour lonjjer; strain, and when 
cold remove the fat, and heat again. Cream together one 
tablespoon butter and two tablespoons cornstarch; thin with 
a little of the hot soup, then turn into the soup and boil for 
ten minutes. Add half a pint of cream and season "with salt 
and pepper to taste; then add one-fourth of a cupful of 
blanched almonds pounded to a paste. 

Nut Biscuit 

Mrs. H. £. Harrington. 

One quart flour, one-fourth cup sugar, half a pound of 
ground nuts, one-fourth pound of butter, three eggs, two 
rounded teaspoons baking powder and a pinch of salt. Sift 
the salt, baking powder, sugar and flour together and rub in 
the butter. Beat the eggs, stir them into the dry mixture 
with the nuts and add a little milk or water, if necessary, 
to mix to a soft dough. Roll out and cut as ordinary bis- 
cuit. Bake in a gas oven. 

Nat Salad 

Mrs. J. W. Batbman. 

One cup English walnuts, two cups celery; break nuts 
into pieces, chop celery and cover with the following dress- 
ing: four tablespoons vinegar, one tablespoon butter, one 
tablespoon mustard, yolks of four eggs. Bring vinegar to 
boiling point and add eggs well beaten; beat the mixture 
well, take from the stove, add butter and mustard, .season 
with salt and pepper. When cold, add one-half cup cream 
and pour over nuts and c-elery. Serve at once. 

Nut Loaf 

Mrs. D. R. Miller. Washington, D. C. 

Two cups stale bread crumbs, one cup chopped nuts, 
one cup seeded raisins, one cup hot water, one-half teaspoon 
salt. Mix thoroughly, add hot water to moisten, cover and 
let stand ten minutes; add the cup of hot water, turn in a 
buttered mold and bake one hour. Serve cold. 
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Nut RoRSt 

King's Daoohtbr. 

One cup meats, one egg, one-half teaspoon pepper, one 
tablespoon melted butter, one cup grated bread crumbs, 
two-thirds teaspoon salt, one teaspoon pulverized sage, one- 
half cup sweet milk. Chop the nuts fine and add the well- 
beaten egg, then all other ingredients; mix well, place in a 
well-buttered pan and bake twenty minutes in gas oven. 

Nats 

In hot weather when less meat is desired, nuts will 
form a substitute. They are nourishing and digestible if 
eaten slowly and moderately. 

Nat Rolls 

Sblbctbd. 

One cup milk, two cups soft bread crumbs, one table- 
spoon onion juice, one tablespoon chopped parsley, three 
eggs, one-third cup of butter, one cup of walnut meats, 
one dash of celery salt, one-fourth teaspoon of salt, 
one-fourth teaspoon paprika. Melt the butter, add the 
milk, and add the soft bread crumbs (from the center of 
loaf); stir and cook until the mixture clears from the sides 
of saucepan. Add a cup of walnut meats chopped fine, add 
the salt, pepper and celery salt, add the onion juice, and 
one after the other the beaten eggs as are needed to make 
the mixture the consistency to shape in a roll. Turn into a 
buttered pan, put a bit of butter on top, and bake twenty 
minutes, basting three or four times with butter melted in 
hot water. 

Sauce — Brown a tablespoon of chopped onion and two 
or three slices of carrot, with a sprig of parsley in two table- 
spoons butter; add two tablespoons flour, and when this is 
brow n add a cup of hot water and let boil up once, and 
serve with nut roll. 
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Nut Balls 

Mrs. J. W. Batbman. 

Use any cold meat on hand; mince very fine. To^one- 
half pint add one-half cup bread crumbs, one-half teaspoon 
salt, one-fouth teaspoon of pepper and four tablespoons of 
blanched almonds chopped fine, or the same quantity of 
peanuts well roasted and rolled fine. Mix with a beaten 
egg and form into balls not larger than a walnut. Place in 
baking pan and pour over them one cup of strained cooked 
tomatoes, seasoned with salt and pepper. Bake for twenty 
minutes. Serve with the sauce poured around them. 



^ 



VEGETABLES 



• • He eateth corn from off the cob, 
IVith smile from ear to ear. " 

Com Oysters 

Kathryn Harpbr, Goshen, Indiaoa. 

Nine ears corn (medium sized), three eggs, one teaspoon 

baking powder, one tablespoon butter, one teaspoon salt, 

one-fourth teaspoon pepper; cracker crumbs to bind together. 

Grate or cut the kernels down the center and slice off the 

cob, add the beaten eggs, salt, pepper and butter, then the 

crackers and baking powder. Fry in deep fat. or in butter 

in a skillet. 

Green Corn Pudding 

Mrs. W. J. Thomas. 
Cut the corn lengthwise and scrape out. the pulp; to 
two cups of pulp add two cups of milk, one eg^, a scant one- 
third cup sugar, and a level teaspoon salt; mix very thor- 
oughly; grease a baking-dish generously with butter, pour 
in the mixture, and bake two and a half hours in a slow oven. 

Corn Oysters 

Miss Thompson. 
One dozen ears corn, salt and pepper to taste; one 
tablepoon flour, one egg; score the corn down the center of 
each row of the grains, then with the back of a knife press 
out the pulp, leaving hull on the cob; add the beaten egg, 
flour and seasoning. (If the corn is very juicy you may 
have to add more flour, but you only want enough so as to 
be able to turn.) Drop a spoonful on a griddle or a well- 
greased spider; brown on one side and then on the other. 
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Com Pudding 

Score and scrape from the cob one pint of corn; cream 
one tablespoon butter, work into it one heaping teaspoon of 
flour, one teaspoon salt, one-quarter teaspjon pepper; stir 
in slowly one cup milk, then turn into the corn; add the 
beaten yolks of three e^gs, then the whites beaten to a stiff 
froth; turn into a shallow baking-dish well buttered and 
bake for twenty minutes in a quick oven. 

Fried Horn i ay 

Mrs. a. H. Burton, Eskridge, Kansas. 

Prepare boiled hominy as for a cereal, having it quite 
thick; pack it into a mold, something like a pound baking 
powder box will answer. After it is cold, turn out, cut into 
slices and fry in hot fat. 

Creamed Masbraovia 

Mrs. Edith Batbman, Waterloo. 

Cook mushrooms till tender; one tablespoon butter, 
one tablespoon flour stirred together, add one pint cream, 
salt and pepper. Cook until thick, add the mushrooms, and 
serve on toasted bread or butter^ 

Parsnip Puffs 

Gracb Crozibr. Iowa City. 

Two eggs beaten lightly, one pint sweet milk, one pint 
flour, two teaspoons baking powder, pinch of salt, one pint 
boiled parsnips mashed. Stir all very lightly and fry uritil 
light brown in boiling lard. 

Creamed Spinach 

Mrs. Mollis Dbssbry, Texas. 

Wash and cook the spinach in the usual way; drain, 
chop very fine and drain again; season to taste with salt and 
pepper, and return to the fire; stir in two tablespoons cream 
and two tablespoons butter, cook a minute longer and serve 
very hot. » 
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Pried Asparagus 

Mrs. D. M. Olmstrad, Kansas. 

Cut tender cooked asparagus into inch lengths, roll 
each piece in cracker crumbs, then in beaten egg and again 
in crumbs; fry in hot butter, drain a moment, and serve at 
once. A pretty way to fry asparagus in deep hot fat is the 
following: make little rings of dry bread about one-half an 
inch thick, and place in the rings as many short pieces of 
tender cooked asparagus as they will hold. To make them 
secure, fasten with little wooden toothpicks, which should 
be removed as soon as the asparagus rings are dished. 

Asparagus with Mggs 

Mrs. R. F. Taylor, Nebraska. 

Boil the asparagus until tender, then place in a baking- 
dish and season nicely. Beat the yolks of four eggs until 
light, add two tablespoons cream, two level tablespoons 
butter, a little salt and pepper, and the whites of the eggs 
beaten to a froth. Pour over the asparagus, set in the oven 
and bake until the eggs are set. 

Asparagus hoaf 

M. A. 

Butter a mold, quart size, and line it with cooked tips 
of asparagus well drained; cook together two tablespoons 
each of butter and flour, adding a teaspoon of salt, a dash of 
cayenne pepper, and one cupful of cream, gradually. Let 
it boil five minutes, remove from the fire, add one cupful of 
cooked asparagus tips and four eggs thoroughly beaten. 
Turn the mixture carefully into the mold and set in a pan of 
hot water and cook in a moderate oven about thirtv minutes, 
or until the center is firm; turn the loaf in a hot dish, 
arrange about it little triangular pieces of bread that have 
been dipped in beaten egg and milk and browned in hot 
butter. Pour yellow Bechamel sauce around the dish and 
serve at once. 
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Asparagus 

Mrs. S. a. Hbndryx. 

One and one-half pounds asparagus, one pint sweet 
cream, one tablespoon flour, lump of butter; cook in salted 
water until tender, mix flour and butter and stir into the 
cream or milk (if milk is used, double the amount of butter), 
and add to asparagus; stir until thoroughly mixed. Remove 
from fire and serve over toast. 

My Way of Cooking Rice 

Have ready in double kettle one quart of boiling salted 
water; put coffee cup full of rice into a clean baking-pan and 
parch in a moderate oven until rice begins to turn a light 
yellow; stir it while very hot into boiling water and boil 
rapidly fifteen or twenty minutes. Cooked in this way rice 
is never sticky, is partly predigested, and tastes better. 

Boiling Rice 

Mrs. J. A. Edwards. 

To boil rice properly is very easy, yet few people seem 
to know how. First wash the rice most thoroughly in cold 
water, then drop in a dish of boiling water. Have enough 
water to cover well and keep it boiling bri.skly until the rice 
is sufficiently cooked. Strain through a colander and pour 
over it a cup of cold water, and when this has drained off, 
serve in a hot porcelain dish. 

Peaa en Croaatade 

Mrs. Mary E. Baxter. 

Three cups mashed potatoes, one-half cup cream, two 
tablespoons butter, three eggs well beaten, one-half of a 
grated onion, beat all together, arrange on a platter, leaving 
it high around the edge for a border. Brown in the oven; 
have ready a can of peas, heated, and seasoned to taste, 
slightly thickened. Pour the peas into the border and serve 
hot. 
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Deviled Sweet Potatoes 

Mrs. B. O. Williams. 

Select medium sized potatoes and bake until soft; cut 
in two lengthwise, scrape out the inside, mash well and mix 
with a little cream, butter, pepper, salt and sufficient beaten 
yolk of egg to hold together. Return to the oven and 
brown. If you wish to make them more ornamental, cover 
the tops with the beaten white of egg and brown sl'ghtly. 

Peaa au Gratine 

Drain the liquor from a can of peas; cover with boiling 
water, to which a little Srilt and sugar have been added, and 
cook tender; remove from the fire and drain. Have ready 
a cream sauce make of half a pint of sweet milk, two table- 
spoons butter blendad with one of flour, and salt and white 
pepper to season. Butter scallop shells; put into each a 
layer of grated bread crumbs, next a layer of the cooked 
peas, then some of the sauce. Alternate these la)ers until 
the shells are filled, then cover with grated cheese and 
brown in the oven. 

Dressing for Cold Slaw 

Mrs. Clara Pagb. 

Chop fine one medium-sized cabbage; add salt and 
pepper. Let a small cup of not too strong vinegar come to 
a boiling point; beat two eggs with one tablespoon sugar; 
piece of butter half the size of an egg, small teaspoon mus- 
tard, a little celery salt, teaspoon cornstarch for thickening, 
and a half cup of milk; add this to the hot vinegar and boil 
a minute and pour over the cabbage. 

Cauliflower Omelet 

King's Daughter. Oskaloosa. 

Take white parts of a boiled cauliflower after it is coid, 
chop it very fine, and mix it with a sufficient quantity of 
well-beaten flour to make a very thick batter, then fry in 
fresh butter in smafl pan and serve hot. 
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Macaroni and Cheese 

Miss Carrie Warburton, Independence. 

One cup cooked macaroni, buttered bread crumbs for 
top. 

White Sauce — Three table.spoon.s flour, three table- 
spoons butter, one and one-half cups scalded milk. Four 
tablespoons grated cheese, salt and pepper to taste. 

Macaroni should be cooked twenty minutes in boiling 
water before making dish. To make the white sauce, heat 
milk to a scalding point (always melt butter), add flour, salt 
and pepper, stir smooth and add milk, then cheese. Put 
alternate layers of macaroni and white sauce into baking 
dish, cover with crumbs, and bake a light brown. 

Spiced Cabbage 

One-half cup vinegar, one tablespoon sugar, one tea- 
spoon each whole cloves and whole pepper, some salt, put 
in the cut cabbage, cover and cook slowly until tender. It 
is nice served with a flank of beef as follows: take some 
stale bread, soak in cold water, season highly; spread on 
the flank and roll up, put some drippings in the pot, brown 
the flank in it, then add water, cover and cook until tender. 

Stuffed Ciihbage 

Mrs. Chas. McCulloch. 

Cut the heart out of a nice solid head, fill the space 
with a dressing made from chopped meat, chicken, beef or 
ham, a few bread crumbs and yolks of three eggs; season 
well, mix, tie the cabbage firmly together and boil in a 
covered kettle. 

Cauliflower au G rat in 

Selbcted. 

Boil the cauliflower and put in a large baking-dish with 
Parmesan cheese, and cream spread over it. Brown it in 
the oven. Any other cheese will do. 
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Delicious Cabbage 

Mrs. Rose Tidd, Id dependence. 

Slice or chop quite fine an ordinary sized cabbage, salt 
a little and cook in the ordinary way; when done, drain, 
then add the following dressing: one e^g well beaten, add 
one-third cup sugar, a pinch of salt, a good sprinkling of 
pepper, one-half teaspoon mustard, one-half cup vinegar, 
one cup cream either sweet or sour; beat well, pour over 
cabbage and boil a minute. Serve either cold or hot. 

Bscalloped Cabbage 

Cook the cabbage the same as for creamed cabbage, 
using a generous cupful of milk; turn the cooked mixture 
into an escallop dish and sprinkle over it a pint of grated 
bread crumbs and one tablespoon grated Parmesan cheese. 
Bake for half an hour, and serve as soon as it comes from 
the oven. 

Cream Celery in Cheese Shell 

Cut the cleaned celery stalks in pieces an inch long, 
and let cook in boiling water to cover until tender. For three 
cups of pieces make a pint of white sauce, using the water 
in which the celery was cooked, with milk added and the 
whole thickened with flour and a small piece of butter to 
enrich it. Turn into the shell of an Edam cheese, cover the 
top with half a cup of cracker crumbs, mixed with two table- 
spoons melted butter, and let brown in the oven. Serve a 
slight scraping of cheese with each service of celery. 

Boiled Onions 

King's Daughtbr. Oskaloosa. 

Remove all the outside and cut off stem and the end. 
Put them into boiling water and let boil about one hour in 
the water, pour this off and cover with milk, and boil until 
tender. When dished, season with butter, salt and pepper 
to taste. 
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Baked Egg Plant 

Mrs. Sarah Ambnt Dodson. 

Take a full-grown egg plant, take off the stem and take 
out the inside, leaving one-half inch of meat in the shell; 
chop fine what has been taken out, mix with an equal quan- 
tity of bread crumbs, add salt, pepper and a teaspoon sugar. 
Cook this mixture in butter in the frying-pan, stir constantly 
for ten minutes, then fill the shell with this, bake in a mod- 
erate oven one hour. Send to table with stem on; pass 
with meat course. 4 

Onions with Peas 

Cooking Club. 

In cooking vegetables the French excel, and nothing 
better shows their peculiarities than the way in which they 
prepare young peas. Onions mixed with spring peas is not 
a combination that would at first thought appeal to a great 
many. But the French do it, and improve the flavor of 
even this delicate vegetable by the combination. They first 
put a large lettuce leaf into the saucepan, and after having 
put the peas into that, they add a small onion to the peas. 
The flavor of the onion and the lettuce never predominates 
over that of the peas, but seems to bring the other flavor 
out deliciously. Such methods of cooking add a variety to 
familiar dishes that is worth the effort. 

Baked Beans 

Mrs. J. C. MuLLBTT. 

One quart beans, one-half pound salt pork; place in 
cold water, boil thirty minutes, drain, place again in cold 
water and boil until tender; add two tablespoons molasses, 
a little white pepper, also salt, if pork 'has not salted it 
surficiently; cut the rind of the pork into gashes one inch 
deep, place on the top of the beans; bake in a hot oven till 
brown; or, cut the pork into thin bits, mix through the 
beans; bake in a covered dish for three hours. 
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Baked Cucumbers 

Mrs. Sarah Ament Dodson. 

Peel six medium-sized cucumbers, cut lengthwise, take 
out the pulp and seeds with a silver spoon; mix them with 
equal parts of bread crumbs, one tablespoon minced ham, 
one teaspoon onion juice, salt and pepper to taste. Bake 
about half an hour, or until soft. Baste with butter and 
water. 

Lyonnaiae Potatoes 

Mrs. C. B McCulloch. I 

Fry three tal)lespoons minced onion in one and one- 
half tablespoons butter until the onion is yellow; do not 
allow it to burn; add one pint cold potatoes cut in dices and 
seasoned with salt and pepper; stir the potatoes around with 
the fork until they have absorbed all the butter; be very 
careful not to mash them; add one tablespoon vinegar and 
one tablespoon chopped parsley. Serve very hot, having 
the serving-dish hot before the potatoes are taken up. 

String Beana 

Mrs. S. a. Hendryx. 

Remove the ends and strings, put on to cook with one 
quart cold water; let boil (\vti minutes. Drain off water and 
add two or three slices of bacon or pickled pork, salt to 
taste and cover with hot water. Let boil one hour, or until 
tender. 

To Cook Ifima Beans 
E. C. \V. 

Soak one large cup of beans over night; when ready to 
Cook, pop them out of their skins, put them to cook in enough 
cold water to more than cover them; cook for an hour 
slowly so they will not boil to pieces, boil the water down 
on them, season with one tablespoon butter, pepper and 
salt; just before you serve, add a half cup of sweet milk or 
cream. 
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Mashed and Fried Egi^ Plant 

Peel and slice the egg plant and soak all day in weak 
salt water; drain, boil tender in fresh water, or until much 
of the water has boiled away; then mash and set aside to 
cool; then stir in a beaten egg, season with salt and pepper 
and enough flour to make a batter like cake dough, with one 
teaspoon baking powder; mix in the flour; drop by the 
spoonful in boiling fat and fry to a good dark brown. 

Boston Baked Beans 

Mrs. Jessie Fblknbr, Iowa City, Iowa. 

Soak one quart navy beans over night [t/tejy will nearly 
double in bulk)\ parboil in the morning until skins curl on 
exposure to air, then rinse thoroughly in cold water to pre- 
vent breaking up; slice one small onio|i in bottom of bean 
far, add one-half cup molasses, and salt sufficient to season; 
put beans in pot, placing on top one-half pound of salt pork 
with the rind scored in one-half inch strips; bake eight hours 
in moderate oven, keeping them covered with hot water, 
until the last hour, when they should be allowed to crisp 
and broivn. 

Potato Balls 

Peel and boil eight potatoes until tender, then pour off 
the water and mash them until smooth, or rub them through 
a strainer; add two egg yolks, beat the mixture well, add 
salt and pepper, one teaspoon chopped parsley, a few drops 
of onion juice and a grating of nutmeg; then add the beaten 
whites and three tablespoons cream or milk; drop by the 
spoonful into deep fat; they will swell and look like fritters. 
Serve on a hot napkin. 

Pried Green Tomatoes 

Green tomatoes and those just beginning to turn may 
be cut into rather thin slices, rolled in flour and fried in 
butter. When done, make a gravy by adding some milk or 
water and more flour if needed. Pour over and ser' 



88 GOOD THINGS TO MAT 

Tomato Hash 

Take bits of any cold boiled meat, chop fine, season 
with salt, pepper and butter and place in a baking-pan; 
cover with cooked tomatoes that have been seasoned with 
salt, pepper and butter and place in the oven to brown. 
Serve hot. A little sugar may be added if liked. 

Potato Volcano 

Mash potatoes smoothly, season with salt, butter and a 
little milk. Form (on a plate that can be put in the oven) 
into a conical shape, with a hollow in the center as large as 
a cup. For the filling use a half cup of melted butter, four 
large spoons of grated cheese, yolks of two eggs well beaten 
and a little pepper and salt. Stir together thoroughly and 
pour into the crater of the mound. Spread the sides of the 
crater with a thin coating of melted butter and sprinkle the 
bread or cracker crumbs over all. Heat and brown in the 
oven, and serve. This is an appetizing supper dish with 
Cold meat. 

Dressed Tomatoes 

Mrs. S. a. Hendryx. 

Six tomatoes, one cucumber, one onion, two table- 
spoons vinegar, one dash salt, one dash pepper. Select 
smc/oth. medium-sized tomatoes; cut off the stem top and 
rc^move the inside; slice the cucumber and let stand an hour 
or two in salt water. Mince, tomato, cucumber and onion 
together, add vinegar, salt and pepper; ^fill the tomato cups 
and garnish with parsley or lettuce. 

Tomato Omelette 

Slice stale light bread, and after wetting it in the fol- 
lowing tomato sauce, fry light brown in sweet drippings or 
butter. 

SiTiiCt' — After stewing one quart of ripe tomatoes, season 
with butter, salt, pepper and sugar if liked. Rub through 
a colander. 
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Tomato Toast 

Cook and season to taste nice ripe tomatoes and pour 
over slices of nicely-toasted bread; serve hot. Nice for 

« 

breakfast or supper. 

Tomato Omelette No, 2 

Scald, peel and remove the cores from six large toma- 
toes. Stew till soft, then pass through a sieve. Add three 
tablespoons bread crumbs, four eggs well beaten and mixed 
with four tablespoons sweet milk; salt and pepper to taste; 
mix well, and bake in a moderate oven. Serve with butter. 

Stuffed Tomatoes 

Mrs. a. C. Eckard, fiarlingtoa. 
Get tomatoes as large and firm as possible; cut a round 
place in top of each and scrape out all the soft parts; mix 
with cracker crumbs, onions, parsley, butter, pepper and 
salt; chop very fine and fill tomatoes; carefully bake in 
moderately hot oven; just a little butter in pan; see they 
do not burn or become dry. This is fine. 

Macedoine 

Mrs. Sarah Ambnt Dodson. 
Peel and cut in fancy shape or dice one pint of carrots, 
one pint white turnips; boil in separate vessels in water, 
slightly salted, until tender; have one pint of peas cooked, 
or one can, drain the water off of each and put them each 
in the saucepan, then make a cream sauce and pour over all, 
and serve. A little minced parsley added to the cream sauce 
improves the looks and flavor; also a little of the stock from 
the turnips and carrot is allowable. 

Tomatoes and Macaroni 

Boil one pound of macaroni in three pints of salted 
water for fifteen minotes. Take up in a deep platter, 
sprinkle thickly with grated cheese, and pour over this a 
sauce made of well-cooked and straiped tomatoes; season 
with salt and pepper. 
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Scalloped Tomatoes 

Put a layer of canned tomatoes in a buttered bakingj- 
dish; cover with a layer of bread crumbs, sprinkle with one- 
half teaspoon onion juice, and season with salt and pepper; 
repeat layers and seasonings and cover the top with bread 
crumbs; put a level tablespoon of butter cut in small pieces 
over the top and set in a moderate oven for forty minutes. 

Corn Omelette 

Dblla White. 

To one-half can canned corn add a beaten egg and half 

cup cracker crumbs, teaspoon sugar, and season with salt to 

taste, and pepper^ if desired; fry in cakes in hot lard or 

drippings. 

Rago'nt of Vegetables 

Parboil one carrot, one turnip, two potatoes, two ears 
corn, one cup lima beans and the same of peas, one onion, 
and with them one and one- fourth pounds salt fat pork; 
drain off the water and lay aside the pork; slice carrots, 
turnips, potatoes and onion; put into a saucepan with a cup 
of some good meat soup before it has been thickened; season 
well, cut the corn from the cob and add with peas, beans, 
and a sliced tomato as soon as the rest are hot; stew all 
together one-half hour; stir in a great lump of butter rolled 
in flour; stew five minutes and serve in a deep dish. 

Fancy Spinach 

Mrs Sarah Ambnt Dodson. 

Have the water, one quart, boiling, and the spinach 
well washed; salt the water and drop in a little baking soda, 
about a saltspoon half lull; immerse the spinach and cover 
quickl)', boil twenty minutes, drain through a soup strainer, 
turn into a chopping bowl and chop fine; then fry in a frying 
pan a small slice of ham, remove the ham and add one table- 
spoon flour, let it cook a moment and add one gill of water; 
when thick add one tablespoon vinegar, then turn the spin- 
ach into it and heat it thoroughly, then shape in mound in 
platter and decorate with hard-boiled eggs. 



Mahaska County 
state bank. 

Capital and Surplus, $150,000 

We pay interest in our 

SAVINGS DEPARTMENT 

On $i.oo and up. 
Bring Us Your Savings. 

Chas. C. Pike 

OSKALOOSA'S 

Family Druggist 

119 High Ave. West. 

Oskalcosa nan Bank 
Union Savings Bank 

Capital and Surplus, $170,000 
OFFICERS. 

W. H. KALBACH Pre^dent 

H. L. SPENCKU Vice President 

C. R LOFLAND Cashier 

H. D. LANE Asst Cashier 

HARI^Y W. SEEVERS 

Insurance and Real 
Estate Agent 

317 HIGH AVENUE EAST. 



Harris Bros. 
The Grocers 

Butchers and Bakers 



AFPRECIATE YOUR TRADE. 



Come and See. 



BUY LUMBER 

-OF- 

C. M. Porter 
Lumber Co. 

OshLaloosa, Iowa. 

Cbe Oppenbeimer- 
Becson-morse Co* 

no eiotMig Tits Dke Ours. 

The very highest grade Men's 
Young Men's and Boys' Cloth- 
ing and Furnishings at the 

fioldeii €agle, 0$kaloo$4, Ta. 

The Book Shop 

BOOKS, FINE 

STATIONERY, 
ART GOODS, 

EASTMAN KODAKS 

And Supplies. 

flugg & Ryan 

NORTH SIDE SQUARE. 



.A 



BREAD 



The Fairies' Baking 

Sblbctbd. 

lichen sunshine follows rain, ive say: 

" The fairies are baking- their bread to-day. " 

The rain to mix, and the sun to bake; 
Good household bread the fairies make. 

IVhen rain falls into our life, we know 
The fairy, " Trouble, " is mixing tht dough. 

And tuhen the sun on life's path is shed. 
The fairy, " Ho/^e, " is baking the bread. 



Mrs. Rorbr. 

Let us begin the science of bread making by first 
studying the wheat: there are several layers of bran coats — 
the outer coat contains salica and elements not found else- 
where on the grain. Beneath the bran husk lie the gluten, 
phosphates and other mineral matters — the central mass is 
chiefly starch; so. as the brain, bone, and muscle-feeding 
elements lie just beneath the true bran, and the heat and 
force-producing elements are in the center, we may infer 
that Graham or whole wheat is especially good for growing 
children and as a variety with the white. 

Flour — How shall we know the best make of flour.^ 
Experience proves that the fancy names amount to little, as 
several dealers may sell the same flour under different 
brands; so we may select what the best dealers recommend, 
and experiment till we get the right result, for by some 
processes the flour contains more gluten than others, and a 
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less quantity is required. Good flour has a yellowish-white 
tinge, and when pressed tightly in the hand rem tins in shape 
and shows the imprint of the lines of the skin; if you make 
a paste with water and work it well it should be tough and 
elastic. 

Yeas^ — After you have decided upon the flour, the next 
best thing is to have good, strong, sweet yeast. Potato 
yeast is the best, but compres.<ed or dry cakes are conven- 
ient. The yeast plant is delicate and will not flourish in 
extreme heat or cold. If scalded it is killed and nothing 
can restore it, and if chilled it is spoiled; an even tempera- 
ture of sixty-eight to seventy-two degrees is best. 

Potato Yeast — Pare four good-sized potatoes, lay in 
cold water half an hour; put one quart boiling water in 
saucepan, grate the potatoes quickly and stir into boiling 
water over the fire for five minutes; take from the fire, add 
half cup sugar, two tablespoons salt; turn into bowl till 
lukewarm and add one cup good yeast, cover and ferment 
four hours, stir down every time it comes to the top; put 
into jar or large bottle, cover tightly, stand where cold byt 
not freeze; will keep two weeks; save one cupful to start 
with next time. 

Bread — There are various ways of making bread with 
milk, water, potatoes, etc., but the two chief points of 
lightness and sweetness remain always the chief considera- 
tion. If milk is used it should be scalded and cooled; this 
prevents it*s souring. Next comes the mixing or sponging, 
that is, surrounding each grain of flour with a film of water 
to combine and hydrate the starch, to dissolve the sugar 
and albumen and to moisten the gluten — an actual chemical 
combination; but as we cannot use water enough to alone 
effect this* it iiiust be followed by kneading, upon the thor- 
ou<rbi * " * " fftf^nends the excellency of the bread. 

rmn till it loses part of its 
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stickiness, then thickly flour the board and your hands, take 
out the dough and knead rapidly and continuously by draw- 
ing the dough farthest from you over the center and pressing 
down with the ball of the hand. It will take about twenty 
minutes, or until you can kne:id it i»n an unfloured board. 
After this, stand it awav to rise. It should double its bulk, 
but be careful it does not fall or sour; that means the yeast 
has eaten up every atom o/ flour; when very light, divide 
carefully and mold into loaves, ihen let rise again in the 
pans. Bake in gas oven. 

Bread Pixns — You will And it convenient to keep a 
small paint brush on purpose to grease the pans, and if you 
have some pound or half-pound baking powder cans, they 
make fine tins for lunch sandwiches. Next comes the 
baking. 

Baking — From first to last the most important thing in 
bread-making is temperature. One way to test the oven is 
to throw in flour; if it browns quickly without taking fire, 
the heat is sufficient; or if )ou can hold your hand in the 
oven while you can count twent}', if you use a thermometer. 
360 degrees. The bread should be in the oven ten minutes 
before it begins to brown. If the oven is too hot, a thick, 
bitter crust is formed by changing the dextrine into caramel 
as well as preventing the loaf from baking in the center. 
If your oven contains a grate you may need it for the brown 
bread but not for the white. When done, remove at once 
from the tin and tip against a plate or bread board so the 
air will circulate freely around it. Do not cover if you like 
a crisp, sweet crust. When cold, put without any wrapping 
into a tin bread box that has been washed in soda and water 
and dried in the sun. 

Water Bread — About three pints flour, one-half table- 
.spoon lard, one-half tablespoon salt, one-half pint boiling 
water, one and one-half pints tepid water, one cup Yeast 
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Foam dissolved in one-half cud water. Put the flour, lard 
and salt into the bread pan, scald part of the flour with the 
boiling water, then add tepid water and yeast, and beat 
thoroughly; set in a warm place four or five hours; when 
the sponge is very light add more flour that has been sifted, 
and, in winter, slightly warmed; knead well on bread board. 
Early the next morning mold into four loaves and let rise 
again; it will be ready to bake soon after the breakfast work 
is done. In hot weather use little less veast. 

Bread 

Mrs. Sarah Ament Dodson. 

Take two cakes of compressed yeast, break in a half- 
pint cup, throw in a tablespoon sugar and fill the cup with 
warm water, sift the flour into £l bowl and make a well in 
the center, dropping into this a heaping tablespoon of lard 
and a tablespoon of salt; take one pint milk and one-half 
pint water, warm it to blood heat, mix this into the flour 
and lard, keeping it in the center of the flour; then add the 
yeast and mix to a soft dough, remove it to ihe floured 
board, cover with warm pan, let it rest there until you 
empty the bowl; wash it and your hands, dry and grease 
the bowl well with lard, shape the bread into a round ball 
and lay it in the bowl, set in a moderately warm place; in 
one hour it will be ready to mold into loaves and rolls; this 
will make three loaves and one dozen rolls; place in warm 
place; in one hour it will be ready for the oven; bake in a 
moderate oven thirty or thirty-five minutes. Have board 
and pans all well warmed. 

Rye Bread 

By Rbqubst. 

One yeast cak6, one-half cup lukewarm water, two cups 
scalded milk, one teaspoon salt, two tablespoons sugar, two 
tablespoons shortening, five cups rye flour; use whole. wheat 
flour for kneading. 
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Potato Yeast 

Mrs. Sarah Ament Dodson. 

One tablespoon salt, three tablespoons flour, two table- 
spoons sugar, one pint boiling water, seven medium-sized 
potatoes. Stir salt, flour, sugar and hot water together, 
then add potatoes boiled and mashed fine, one pint of the 
hot water in which they are boiled, and three pints of cold 
water, then stir in two and one-half cakes of yeast previously 
dissolved in a little lukewarm water; cover \^ ith a cloth and 
keep warm two hours, then put in a moderately cool place 
for use as needed. 

Bread 

Mrs. Agnes Burge. West Liberty. 

Scald a little flour with potato water, add yeast that 
has been soaked for one-half hour; do this in the evening, 
and at nine o'clock add warm water and flour, making a 
thick sponge; in the morning make up stiff, using water to 
make the desired amount. 

White Bread 

Mrs. a. L. Howbrton. 

One pint of water drained from boiled potatoes, with 
two tablespoons finely-mashed potatoes added; set it aside, 
scald a pint of milk, adding when scalded one tablespoon 
sugar and one tablespoon salt; now in a quart bowl put a 
teacup full of lukewarm water and one cake and a half of 
yeast; let it dis.solve slowly, th«n add a pinch of salt and 
enough flour to thicken; place it where it will keep warm, 
and at night put the potato water, milk and risen yeast 
together in a large bowl, stirring in enough flour to make a 
thick batter; beat well and set it where it will keep warm; 
in the morning take one pint of warm water, or more, then 
add flour to mold stifl. let it rise again, then make into 
loaves. When light, bake in a moderate oven for forty-five 
minutes. 
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Bread 

Mrs. Sarah Ambnt Dodson. 

For each loaf of bread put four cups of sifted warm flour, 
a cup of scalded milk and a tablespoon of lard in a bowl; 
stir the yeast and take one pint of it and mix the flour into 
a soft dough, using a large spoon; then knead it briskly ten 
minutes, mold into loaves, and let it rise once in a warm 
place; when light, bake forty-five minutes. 

Bread 

Jbssib £. Cochran, Iowa City. Iowa. 

One and one-half cakes yeast foam, one-half cup sugar, 
three large potatoes previously boiled and put through a 
colander; mix these together and set in a place where it 
will not chill during the night; in the morning add water if 
you wish more yeast, and mix the consistency of pancakes; 
when light add one large tablespoon lard, salt according to 
quantity of bread you wish, and mix stiff with flour; use 
water or milk lukewarm to mix; if you wish a larger quan- 
tity of bread, let rise, knead down twice or three times if 
you wish, then mold into loaves, let rise and bake one hour. 
If you have ample time when mixing in the fl«)ur, knead 
one-half hour. 

Bread 

Mrs. Joseph Shaw. Beacoo. Iowa. 

One-half cake dry yeast, flour to stiffen, one pint warm 
water, one tablespoon salt. At noon put the yeast to soak 
in the pint of warm water; when soft stir in the yeast and 
let get very light; at night set a sponge with a quart of 
potato water and two potatoes mashed, mix, use flour to 
make a thick batter; one tablespoon salt, one tablespoon 
sugar, and the yeast which has been raising; in the morning 
work in flour to make a stiff dough, let it get very light.* 
then form in loaves, let stand till they are light, and bake 
in a steady oven for one hour. 
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Milk Bread 

Selected. 

One pint milk, one teaspoon salt, one teaspoon butter, 
about two quarts flour or less, one-half cup yeast or half 
yeast cake; scald the milk; when cool add butter, salt, yeast 
and sufficient flour to make a. thick batter; beat, cover, and 
let stand in warm place till mornin*^; add flour to make 
dough; knead, return to bread pan till light, mold into 
loaves and let rise again. Bake forty-five minutes. 

Bread- Entire Wheat Flour 

Mrs. J J. Lbverance. Davenport, Iowa. 

Three quarts sifted flour, one quart tepid milk, one-half 
teacup granulated sugar, one-half teaspoon salt; one cake 
compressed yeast; mix at night; put salt and sugar into 
flour, add dissolved yeast, then the tepid milk, and mix 
thoroughly with a spoon; in the morning knead for twenty 
minutes, make into three loaves, raise and bake one hour; 
must be kept quite warm while rising. 

Aunt Abby's Corn Bread 

Miss Morgan, Des Moines, Iowa. 

When making white bread, save out a bowlful of the 
sponge. One quart sweet milk, let it come to a boil, put in 
cornmeal to thicken to the consistency of mush; cool, and 
add the bowlful of sponge, one-half cup sugar, one egg, one 
tablespoon salt; pour this mixture into a pan in which there 
are three pints of flour, and mix ^as for \yhite bread; allow 
it to rise, then mold into loaves, rise and bake. Eat warm 
for dinner, although it is equally good cold. 

Corn Bread 

f Mrs. Charles. 

Two cups sifted cornmeal, one-half cup sifted wheat 
flour, two cups sour milk, two well-beaten eggs, one 
half cup molasses or brown sugar, two tablespoons mek 
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butter, one teaspoon salt and one level teaspoon soda; mix 
the meal and flour together, add the milk (a little at a time), 
then the melted butter, molasses (or sugar) and salt; next 
add the eggs, beaten. 

Corn Mush Bread 

Miss Hbckbr. 

One pint of milk, and when it is hot stir into it two- 
thirds of a cup of white cornmeal, let it cook until it thick- 
ens, take it from the fire, add one level teaspoon salt, one 
tablespoon butter, add the yolks of four eggs, stir the yolks 
through the mush; then beat up the whites of the eggs very 
stiff; fold the eggs into the mixture, turn it into a baking- 
dish, put it into a moderately hot oven for twenty minutes. 

Yeast for Bread 
Mrs. a. L. Howerton. 

Cook eight large potatoes in three pints of water; add 
one teaspoon salt; when thoroughly done, scald one pint of 
flour with potato water, mash potato well and mix in scalded 
flour; stir well and thin with cold water till the mixture 
makes one gallon; have soaking in a little warm water one 
and one-half cakes yeast foam; stir this into the mixture, 
which should be lukewarm; pour into a two-gallon jar and 
sit in a moderately warm place; do not stir or move yeast 
for twenty-four hours. To make five loaves take one pint 
of this yeast, one quart lukewarm water, a little sugar, lard 
and salt. Have flour warm and mix stiff. 

Graham Bread 

Mrs. Ball\rd, Burlington. Iowa. 

Two cups buttermilk or sour milk, one-fourth cup sugar, 
one-half cup molasses, two cups graham flour, one cup wheat 
flour, two even teaspoons soda dissolved in the milk, one 
even teaspoon salt, one-half cup whole seeded raisins; pour 
into pans, let it rise an hour and bake an hour. This recipe 
doubled will make three loaves of bread. 
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Graham Bread 

Mrs. Dalbby. 

Set a- cake of yeast the night before baking day and stir, 
in a handful of meal, also one of white flour; then stir in a 
cupful or more of graham flour according to the quantity you 
wish to make. Let this stand over night; the next morning 
salt it and beat down, stirring in enough graham flour to 
leave the dough still too soft to knead. Let rise again and 
beat down with a spoon. Now it is ready ta be poured into 
the baking pans to get light. Railroad pan^i are nice to 
bake the bread in, for each will accommodate just one loaf. 
The bread will not be dry and tasteless, as it is when 
kneaded. I use this method and find it gives complete 
satisfaction. 

Graham Bread or Whole Wheat 

Two cups of raised sponge, add two tablespoons brown 
sugar; stir in graham flour till you can knead it on the 
bread board; use white flour to flour the board, as too much 
graham flour sometimes causes that unpleasant hole in the 
center of brown bread. Whole wheat bread is made pre- 
cisely the same, using entire wheat flour in place of graham. 

Steamed Brown Bread 

Minnie B. Chapman, Independence. 

Two cups sour milk, one cup molasses, two cups graham 
flour, one cup cornmeal, one teaspoon soda, one teaspoon 
salt; steam three hours; raisins or currants may be added. 
Bake in gas oven. 

Brown Bread 

Mrs Lucy Stran. Independence. 

One cup molasses, one cup sour milk, two cups sweet 
milk, one heaping teaspoon soda, one-half teaspoon salt, one 
cup each cornmeal, rye and graham. Wheat flour may be 
substituted for the rye flour. Steam four hours. 
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Boston Brown Bread 

M. H. S. 

Three and a half cups sour milk, one-half cup molasses, 
one heaping teaspoon soda, one teaspoon salt, two cups 
cornmeal, one cup graham flour, one cup rye flour, one quart 
fresh bread crumbs. Use baking powder cans with lids; 
steam three hours before water boils away in kettle; add 
more boiling water from teakettle; don't let water stop boil- 
ing, and don't move kettle till bread is done. One and one- 
half cups of fine ground bread crumbs are equal to one quart 
of fresh bread crumbs. 

Steamed Brown Bread 

Mrs. £. D. Cromwell. Independence. 

Two cups sour milk, one cup molasses, two teaspoons 
soda, one teaspoon salt, graham flour so that it will drop 
from spoon; steam two and one-half hours. 

Boston Brown Bread 

Mrs. James Hearst. 

One quart buttermilk; one heaping teaspoon soda, two 
cups cornmeal, one cup sorghum, one quart bread crumbs. 
Salt to taste. 

Boston Brown Bread 

Selected. 

One quart cornmeal, one cupful sour milk, one table- 
spoon salt, one cup molassess, one quart wheat flour, one 
quart rye flour, one and one-half teaspoons soda, one-half 

cup lard. 

Brown Bread 

Mrs. Allen, Ottumwa. 

One cup sour milk, one cup sweet milk, one cup corn- 
meal, one teaspoon salt, one level teaspoon soda, two-thirds 
cup molasses, two cups graham flour. Steam three hours 
in thoroughly greased baking powder cans; place cloth over 
cans to absorb steam. When done, place in oven to dry. 
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Boston Brown Bread 

Mrs. Jbssib Fblknbr. Iowa City. 

One quart graham flour, one-half pint yellow cornnneal. 
two (^or one) cups molasses (fiot syriip^^ one desertspoon 
either soda or baking powder; mix to a thin batter with 
water or milk; steam in baking powder cans two hours, or 
three hours if a larger dish is used. 

Baked Brown Bread 

Mrs. Thomas Thompson, Davenport. 

Twp cups sour milk, one-half cup molasses, three and 
one-half cups graham flour and cornmeal mixed, one-half 
teaspoon salt, two teaspoons soda dissolved, one tablespoon 
shortening, melted. Hake thirty minutes. 

Brown Bread 

Mrs. Hankb. Des Moines. 

One-half cup molasses, one-half cup sugar, one-half cup 
raisins, one teaspoon .salt, one teaspoon soda, one pint sweet 
milk, graham flour to make smooth batter. Steam two hours. 

Brown Bread 

Mrs. W. a. Thompson, Davenport. 

Two cups graham flour, one cup cornmeal, one and one- 
half cups sweet niilk, one-half cup sour milk, one cup 
chopped raisins, one teaspoon soda, one teaspoon salt, one- 
half cup molasses, one-half cup sugar; steam one and one- 
half hours; bake one hour. 

Spiced Rolls for Luncheon 

Miss Hattib Grebn. 

Take a piece from your bread dough and roll it out half 
an inch thick; brush the top with melted butter, and cover 
thick with cinnamon and fine white sugar; commence at the 
side and roll up as jelly cake, then cut it an inch thick, lay 
in a pan as biscuit, close together, and let them rise» and 
bake twenty minutes. 
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Brown Bread 

Mrs. Harry Shobmakb. 

Four cups brown sugar, one teaspoon baking powder, 
two cups sour milk, one teaspoon salt, one cup N. O. molas- 
ses, two teaspoons soda; dissolve one of soda in the molasses 

and one in the milk. 

Bans 

Agnes H. Schofield, Oasis. Iowa. 

One quart light bread sponge; one cup sugar, one cup 
warm water, one-half cup butter or lard (soft), one ^gg^ a 
pinch of salt, flour to make a soft dough; let rise, work 
down, let rise again, then make into small biscuits and put 
in a pan four inches apart; let rise again; when light, flatten 
down with your hand; when light again, bake fifteen to 
twenty minutes. 

Cinnamon Bans 

Mrs. W. R. Sterrbtt. 

One cup raised sponge, one beaten egg, two tablespoons 
sugar, ground cinnamon to taste; mix stiff with flour till you 
can form it in tiny rolls with one-third of length; lay close 
together in a square cake tin; let rise when baked; brush 
the tops with sugar di.«;solved in a little milk. 

Cinnamon l^oaf 

Mrs. Fribn6. 

Roll out enough dough to fit a square cake tin; it should 
be about one inch thick; butter it slightly and sprinkle 
thickly with* sugar and a little cinnamon. The oven must 
not be too hot for this, as it will burn the sugar. 

Breakfast Bans 

Mrs. W. S. Wotring. Burlington, Iowa. 

Two cups white flour, three-fourths cup cornmeal, one- 
half cup butter, one-half cup sugar, two eggs well beaten, 

^^«r*et milk, three teaspoons baking powder. Bake 

*Mtes. 
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The Queen's Rolls 

Selected. 

Oval rolls or biscuits may be cut open on one side, the 
crumb dug out and the cavity filled with minced and seasoned 
chicken, turkey, ham or tongue. Close the roll and bind it 
with narrow ribbon tied with a bow and floating ends. 



YOUR COOKING 

Will be appreciated more if you serve it in some 

of our nice 

Cut Glass and Hand Painted 

China Dishes 

Our Table Silverware is Unsurpassed. 
TRY OUR SILVER POLISH, 25c Per BOTTLE 

Lewis & Van Sickle 

Retail and Manufacturing Jewelers 

SOUTH SIDE. OSKALOOSA, IOWA. 

'* A pleasure to show goods.'* 



Bnj^lisb Rasks 

Mrs. Sarah Ament Dodson. 

Two pounds bread dough, one-fourth pound lard, one- 
fourth pound sugar, three eggs; add flour, and mix to a soft 
dougli; set in a warm place to double in size, bake in baking 
j)«)wder cans; when twenty-four hours old, slice and toast; 
h«in'f( up in a flour sack, and they will keep as long as you 
\\ ill let them. 
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Sally Lann MuMns 

Grace Cozurb, Iowa City. 

One quart flour, one tablespoon sugar, one teaspoon 
salt, three teaspoons baking powder, one tablespoon lard, 
one egg, one and one-fourth pints milk. Bake fifteen 
minutes. ' 



Lewis & Van Sickle 

Retail and Manufacturing Jewelers. 

Pine Watch Repairing s^^ 

Expert Diamond and Stone Setters. 
Cash for your old Gold and Silver. 
We make Class Pins and Society Badges. 

Step in and look 'round. 

" A pleasure to show goods.** 

LEWIS & VAN SICKLE 

OSKALOOSA, IOWA. 



Oattneal Gem8 

Mrs. E. K. Taylor, What Cheer. Iowa. 

Two cups oatmeal, two cups flour, one-half teaspoon 
salt, one pint sweet milk, two teaspoons baking powder, two 
eggs, one teaspoon syrup. Soak oatmeal in milk over night; 
in the morning add the flour, baking powder, and beat very 
light; add the beaten eggs, salt and syrup; stir well; fill 
hot gem pans and bake in a quick oven. 
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Parker House Rolls 

Mrs. E. K. Taylor. 

One pint new milk, one cup sugar, one egg, butter the 
size of an Qgz\ scald the milk, and while it is hot put in the 
6&^« sugar and butter, then sieve enough flour in to make a 
stiff batter; put in one cup of yeast sponge and let stand 
until light, then knead flour to make a stiff dough; let rise, 
knead down and let rise again, then make into rolls and 
when light, bake in gas oven. 

Delicious Rolls * 

Jessie E. Cochran, Iowa City. 

One quart flour, one large tablespoon lard rubbed into 
flour, two even tablespoons sugar, one teaspoon salt, four 
tablesp)oons yeast, one pint milk scalded; when cool, make 
a hole in center of flour and wet up, making batter, but not 
using all the flour; let rise; when light, use remainder of 
flour, let rise again; when light, knead, roll out, cut with a 
biscuit cutter, butter one-half with melted butter, turn the 
other half over; they may be left as biscuit, if you wish. 

Drop Biscuit 

Selected. 

One pint flour, two teaspoons sugar, one-half pint milk, 
one teaspoon butter, one teaspoon lard, pinch salt; mix 
liglith', drop with spoon into buttered pan and bake quickly. 

Winter Biscuit 

Mrs. G. M. Reynolds. Lane County. 

Some time when going to make light bread, add a tea- 
cup of lard for an ordinary amount of biscuit dough; after it 
risers well two or three times set away in a cold place, and 
abcnit half an hour before meal time work the dough down 
and roll out like soda biscuit; put right into a brisk oven 
without wailini,' for them to rise, and set the remainder of 
the doui^li away in a C'>ol place. 
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Potato Rolls 

Mrs. Sarah Ament Dodson. 

One cup mashed potatoes, one cup flour, one cup boiled 
milk, one teaspoon salt, one tablespoon sugar, one com- 
pressed yeast cake, one-half cup lard; melt the lard in the hot 
milk, dissolve yeast in warm water with sugar, and add 
when the milk is sufficiently cool. 

Raised Creamed Biscuit 

These biscuits are a dainty that will please once in a 
while. Dissolve one-half cup of yeast in one cup of thin 
cream, add two cups of sifted flour and beat well; cover, 
and let rise very light. Then add enough flour to make a 
soft, dough that can be rolled out. Cut in two pieces of 
trqual size, and roll each out half an inch thick. Spread one 
with chipped raisins, and cover with the other. Cut in 
squares and let rise very light, then bake in gas oven. 

Scotch Scones 

Tested. 

To three cupfulsof oatmeal add one of white flour, a tea- 
spoon salt and two of baking powder; heat three cups milk 
to scalding, not to boiling; stir in a tablespoon of sugar 
with two and a half of butter, and mix the.se ingredients with 
a wooden spoon into a soft dough. Do not touch it with 
your hands. Turn out upon a kneading board; roll into a 
sheet less than a quarter of an inch thick, cut into rounds 
with a large biscuit cutter, and bake upon a. hot soapstone 
griddle, turning to brown; butter while hot. * 

Potato Puffs 

Mrs. a. L. Howbrton. 

Two cups of mashed potatoes, one tabl^spoonful of 
melted butter; beat to a cream; put with this two eggs 
whipped light and a cup of sweet milk, salt to taste; beat 
all well, pour into greased baking dish, and bake quickly to 
a light brown; serve in the dish in which it is baked. 
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Brej^d Sticks 

Take the bread dough, roll and cut in strips, stretch, 
lay on pan to rise; when real light, bake fifteen minutes. 

Potato Biscuit 

Boston Cooking School Magazine. 

Three-fourths cup shortening, one cup water, one egg, 
one cake compressed yeast, one cup mashed potatoes, one- 
half teaspoon salt, six cups flour; put the yeast to soak in 
the water (have the water lukewarm), melt shortening and 
add the water, potato and egg; beat well, then mix in the 
flour in which the salt is sifted; knead until elastic, set to 
rise; when light, shape in biscuits; let rise again till light; 
bake about twenty-five minutes in gas oven. 

Shamrocks 

Clara E. Hinman, Iowa City. 

One cup scalded milk, one cup hot water, one table- 
spoon lard, two tablespoons butter, seven cups flour, one 
teaspoon salt, two tablespoons sugar, one-half cup yeast 
foam dissolved in o.ne-fourth cup warm water. Mix the 
milk, water, butter, lard, sugar and salt. When lukewarm, 
add three and one-half cups flour and the yeast foam; cover 
and let rise; when light, add remaining flour and knead; 
let rise again; butter your gem pans, form your dough into 
small balls about the size of Knglish walnuts, place three 
balls in each division of the gem pans, making them three- 
quarters full; let rise until above the edge of the pan, then 
bake in a quick oven for twenty minutes. 

Graham Gems 

Minnie H. Sheriff. 

One and one-half pints graham flour sifted dry, with 
three teaspoons baking powder, one tablespoon butter, one 
^bJ^' a little salt; stir all with sweet milk to a batter; drop 
into gem pans and bake in a hot oven. 
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Brucbee Cnses 

Miss Hbckbr's Cooking School. 

Separate two eggs, beat the yolks light, add one-half 
cup cold water; mix thoroughly, and stir in carefully one 
cup pastry flour, one tablespoon olive oil. one-half teaspoon 
salt; beat the whites of eggs stiff and fold into the butter, 
and set away on ice for two hours. Put Bruchee iron in hot 
fat — don't have it too hot — wipe it off each time, then dip 
iron in batter and fry in fat until brown; lay on brown 
paper. This recipe will make about twenty-fiive cases. 
Serve oysters, peas, chicken, asparagus, etc. 

Milk Toast 

Put three cups of milk in a double boiler or in a sauce- 
pan set in a larger one containing boiling water. Mix two 
slightly rounding tablespoons of bread flour with one-third 
cup cold milk until smooth, and add to the hot milk. Cook 
twenty minutes at least. Stir often to keep the mixture 
smooth, as lumpy toast is not agreeable. Add half a level 
teaspoon .salt and a slightly rounding tablespoon butter. 
Toast half a dozen slices of bread slowly, or until dry like 
rusk, but not scorched in the least. Arrange the toasted 
bread in a deep dish and pour the sauce over, lifting the 
slices to let all moisten alike. Let stand where the toast 
will keep hot for a few minutes, to allow the bread to soften. 

Cream MuMna 

Mrs. C. I. Anderson. Iowa City. 

One tablespoon butter, two eggs, one and one-half cups 
milk, two teaspoons baking powder, two tablespoons sugar, 
one-fourth teaspoon salt, two cups flour; cream together 
butter and sugar; beat eggs until very light and foamy, and 
turn into bowl with the sugar and butter, add salt and milk, 
and flour into which the baking powder has been sifted. 
Beat well until smooth and fluffy, and pour into hot-greased 
muffin pans. Bake in hot oven. 
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Crescents 

Take bread dough, roll two strips, twist to*jether, form 
in crescents, set to raise on greased tins and bake in mod- 
erate oven. 

Rye Muf&ns 

Sift one cup rye meal, one cup flour, saltspoon of salt, 
two rounding tablespoons sugar, and three level teaspoons 
baking powder together; mix with a beaten egg and one 
cup of milk, and bake in greased hot gem pans or in a sheet. 

Muf&ns 

Mrs. John A. Onbal, Burlington. 

One egg, two tablespoons sugar, two tablespoons butter, 
one-half teaspoon salt, two teacups flour, one cup milk, two 
teaspoons baking powder. Mix and bake. 

Cornmeal Muf&ns 

Mrs. J. B. Early, Armourdale. Kansas. 

Half a cup each of cornmeal and flour, one teaspoon 
baking powder, one-half teaspoon salt, a scant tablespoon 
sugar, one egg, and sufficient sweet milk to make a thick 
batter. Stir the ingredients together, adding the milk last; 
beat steadily, but quickly for three minutes; pour into hot 
pans and bake for fifteen minutes. I'his quantity is only 
sufficient for a dozen muffins. 

Popovers 

Mrs. J. W. M. 

Three eggs beaten separately, three cups flour, three 
cups milk, one tablespoon baking powder, a little salt; bake 
in gem pans. 

Popovers 

Mrs. Ella Newell, lUinois. 

Two eggs, two cups flour, one even teaspoon butter, 
a pinch of salt; beat well and bake in a moderate oven three- 
quarters of an hour. 
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Peach Popovera 

Mrs. C. B. McCulloch. 

Make a baiter with two cups flour, two teaspoons baking 
powder, one-half teaspoon salt, two beaten ej^^^s, milk to 
make it just stiff enough to drop from a spoon; butter deep 
iron gem pans; have them sizzing hot; put a spoonful of 
batter in each, then a layer of thinly-sliced peaches, then 
some more of the batter. Bake in a quick oven and serve 
at once. 

Popovers 

One cup milk, one egg, one cup flour, a little salt; bake 
in quick oven. 

Graham Gema 

Mrs. a. L. Howbrton. 

One pint sour milk or buttermilk, one small level tea- 
spoon soda, one teaspoon .salt, one level tablespoon sugar, 
one tablespoon lard or butter, and graham flour that will 
make a batter that will drop from a spoon. Bake twenty or 
twenty-five minutes, according to the oven. Sweet milk 
may be used with two teaspoons baking powder, if more 
convenient. 

Wheat Gema 

Mrs. C. £. Birchard. Davenport. 

Two tablespoons butter, two tablespoons sugar, two 
eggs well beaten, one cup milk, three scant cups flour, four 
level teaspoons baking powder; beat well and bake. 

Wa£Bea 

Two teacups buttermilk, one teaspoon salt, one-half 
teaspoon soda, two tablespoons sugar; add enough sifted 
flour to make a batter; grease both parts of the waffle iron; 
when hot. pour enough batter in the lower part to fill it half 
full; close up the iron and bake to a light brown; then turn 
the iron and bake the other side. 
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Cocoa Gems 

Mrs. E. a. Kizbr, Cedar Rapids. 

One-fourth cup butter, one egg, one-fourth cup cocoa, 
two teaspoons baking powder, one-fourth cup sugar, three- 
fourths cup milk, one and one-half cups flour; cream, butter 
and sugar; add the well beaten egg and milk; .sift flour, 
cocoa and baking powder together, and add; bake fifteen 
minutes. This rule makes eight gems. 

Waffles 

Lydia Fox, West Liberty. 

Two cups flour, one and one-fourth cups sweet milk, 
three eggs, one teaspoon melted butter, two teaspoons 
baking powder, salt to taste. Fry in waffle irons and 
serve with butter and syrup. 

Breakfast Corncakes 

Selected. 

One cup cornmeal. one cup flour, one teaspoon baking 
powder, one-half cup milk, one-half teaspoon salt, one egg. 
Mix and cook on griddle. This quantity is sufficient for 
four people. 

Peatber Pancakes 

Mrs. George Yenney, Waterloo. 

One pint sweet milk, two eggs, two teaspoon baking 
powder, a little salt, and flour enough to make a batter that 
will not run on the griddle. Beat hard for a few minutes. 

Rice Griddle Cakes 

From the Rice Kitchen, Louisiana Purchase Exposition. 

Two cups rice, two cups flour, two cups milk, one-half 
teaspoon salt, tvvoeggs, three level teaspoons baking powder. 
Stir the salt and milk in the hot cooked rice, and when cool 
add the well-beaten yolks of eggs and the sifted flour and 
baking powder; lastly the whites of eggs beaten dry. Bake 
on a hot griddle. 



BRBA D 113 

Flannel Cakes 

SSLBCTBD. 

One pint thick sour milk, one-fourth teaspoon soda; 
stir well, then add flour enough for a not very thick batter; 
add one egg. a little salt, and fry on a very hot griddle. 

Wames 

King's Daughter. 

Two teacups buttermilk, two tablespoons sugar, one 
teaspoon salt, one-half teaspoon soda; add enough sifted flour 
to make a batter; grease both parts of the waffle iron; when 
hot. pour enough batter into the lower part to fill it half 
full; close up the iron and bake to a light brown; then turn 
the iron and bake the other side. 

* WaMea 
Mrs. M. M. Fennbr. 

Three eggs, one quart sour milk, one teaspoon soda, 
a little salt, three tablespoons melted butter; beat the yolks 
thoroughly, stir in the melted butter and- soda, and lastly 
the whites beaten stiff; use flour to make stiffen than for 
pancakes; bake in waffle irons. One quart sweet milk and 
two tablespoons baking powder can be substituted for the 
sour milk and soda. 

Tomato WaMea 

Pare six medium-sized ripe tomatoes, chop very fine 
and add one teaspoon salt, one-fourth teaspoon pepper, one 
tablespoon butter melted after measuring; sift one-half tea- 
spoon soda in a little flour, add three well-beaten eggs, and 
now add sufficient flour to make the mixture like a thin 
griddle cake batter; have your waffle iron very hot, grease 
both under and upper lids, place a small tablespoon of the 
batter into each section, close the lid upon it and bake at 
least one minute on each side; when serving, cut the sec- 
tions apart and arrange on a napkin. This makes a novel 
and delicious entree. 
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Oysters, Eggs and Cheese 



Fried Oybters 



Rev. Faybttb L. Thompson in the Central Methodist Church Cook Book, 

Davenport. Iowa. 

One quart oysters, one lemon, one pint cracker crumbs, 
one e^g, one-half cup milk, two teaspoons salt; drain off 
the liquor, immerse tlie oysters in milk, which should be 
equal measures; place the oysters on bed of cracker crumbs, 
covering it well with the same, and then by firm pressure 
force the cracker crumbs into the meat of the oyster, sq that 
when ready for frying the oyster is thickly coated with 
crumbs; fry as you would dougnuts, very quickly, placing a 
thin piece of lemon on each oyster, serving piping hot. 

Sqnizzled Oyaters 

Mrs. C. B. McCulloch. 

Drain the oysters, sea.son them with pepper and salt to 
taste, and put them in a hot frying-pan. Now put two 
ounces of the best table butter in a shallow dish over the 
steam of a kettle, and when the oysters are puffed up drop 
them into the melted butter and serve. 

Oyster Cocktail 

Mrs. G. R. Harpbr, Goshen, Indiana. 

Choose small fine oysters and allow six to a plate; cover 
with a sauce made of one tablespoon lemon juice, one tea- 
spoon catsup, one-eighth teaspoon grated horseradish, one 
teaspoon vinegar, one-fourth teaspoon Worcestershire sauce, 
two drops tobasco sauce, a little salt. 
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Kebobbed Oysters 

Mrs. G. R. Harper. Goshen. Indiana. 

One pint oysters, one-fourth pint bread crumbs, one 
teaspoon chopped parsley, one egg, one tablespoon butter, 
one-fourth cup finely-cut celery; beat the egg and dip each 
oyster, then in bread crumbs; have ready a buttered baking 
dish, place a layer of oysters, sprinkle with the parsley. 
Celery, salt and pepper; then add another layer of oysters, 
and continue until all ovsters have been used. Cut the 

"^{jtSoi^^;^^^.?''^)^^^ bits, place on top. Bake in a quick oven 
twenty minutes. 

Creamed Oysters 

King's Daughter. 

Quart of oysters, pour off liquor; one quart milk and 
generous lump of butter mixed with sutficient flour to make 
a gravy about the oysters; season with salt and pepper and 
serve with toast or hot biscuit; the liquor about the oysters 
may be used to advantage if milk cannot be obtained. 

Oyster Sauce 

Ovster sauce is served with boiled turkev or fowl; look 
over one pint of small oysters and heat them in their own 
liquor to boiling point. Skim out the oysters and strain the 
liquid. Add one and one-half cups milk and bring to the 
boiling point. Cream one-third cup butter with one-third 
cup flour and add to the boiling milk; add ont-half level 
teaspoon salt and a little pepper, and boil a few minutes, 
then add the oysters. Heat and serve. 

^scalloped Oysters 

Mrs. H J. Ccmmons. 

Fill a buttered dish with alternate layers of oysters and 
grated crackers or bread crumbs; season each layer with 
butter, pepper and salt ;^ have a thick layer of crumbs on top; 
moisten with a little cream or rich milk; bake about forty- 
five minutes; brown on top. 
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Deviled Oysters 

Selected. 

One pint milk, five rounded tablepoons flour, three 
rounded tablespoons butter, yolks of two eg^gs, two level 
teaspoons salt, three-fourths teaspoon pepper, one quart 
oysters chopped; make a cream g^ravy of milk and flour, 
then add beaten yolks, butter, salt, etc. Put in baking-dish 
and sprinkle bread crumbs on top and put in oven to brown. 

Serve hot. ^^. j^^^^^^^^^ 

Oyster Pic Q, MMOU, 

Ellen Powers. Nebraska. 

Line a pudding dish with seasoned mash potatoes, then 

place in the dish of oysters, then a layer of cracker crumbs; 

continue thus alternately until the dish is full; add to the 

liquor two tablespoons rich cream, season with salt and 

pepper, and pour over all; cover with mashed potatoes or a 

thin suet crust. 

Barley Oysters 

Soak one cup barley over night; in the morning wash 
in a strainer; boil three hours in plenty of water to which 
has been added one scant teaspoon salt; stir frequently and 
renew the water so that it will not thicken until toward the 
last, then boil it down till there is about one quart, put in a 
double boiler and cook stilL more; the longer it cooks the 
better; when cool, stir in four well-beaten eggs, a bit of 
pepper, two teaspoons catsup, one teaspoon Worcestershire 
sauce. Drop onto a well-buttered hot griddle in small 
amounts, brown and turn, serve at once. These are both 
substantial and delicate. 

Oyster Cocktail 

Tested. 
To two quarts oysters add juice of three lemons, one 
bottle catsup, salt and pepper to taste, tablespoon horse- 
radish if desired, also one of Worcestershire saiice; serve 
ice cold. 
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Scalloped Clatna 

Mrs. C. Woodruff. " 

For this prepare twenty-five clams, one-half pint of the 
cracker crumbs, one-half cup warm milk, one-fourth cup 
clam liquor, two beaten eggs, one heaping teaspoon* melted 
butter, salt and pepper, twelve clam shells; season the clams 
highly; mix in another dish crackers moistened first with the 
milk, then with clam liquor; add eggs and melted butter, 
and the clams chopped; fill each clam shell heaping, sprinkle 
with bread crumbs and brown. 

Creole Scalloped Oyster a 

Mrs. W. R. Buchanan. 

Make a sauce with four tablespoons butter and two of 
cornstarch, add the liquor from one pint of large oysters 
and cream enough to make one and one-half cupfuls; season 
this with salt, paprika, a speck of nutmeg and a little 
Worcestershire sauce; mix all this with one pint of large 
oysters which have been scalded, and place in buttered 
shells or ramekins. Cover with buttered crumbs and grated 
cheese, and brown in a hot oven. 

Oyster Omelet 

Heat until the juice flows, one dozen small oysters; 
drain off the juice and cut up the oysters in small pieces; 
season with salt and pepper; add to the oyster liquor one 
tablespoon butter and one teaspoon flour, and cook; now 
stir this into the well-beaten yolks of three eggs, add the 
oysters and the whites of the eggs beaten stiffly; cook in a 
hot omelet pan, and when brown underneath place in the 
oven to dry the top. Fold over and serve. 

Fancy Roaat 

Mrs. W. R. Stbrrbtt. 

foast four slices of bread and lay on a platter; roast 
two dozeii oysters in the oven in their shells until the shells 
open; melt one tablespoon butter, add two tablespoons flour; 
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when smooth, add one cup cream; season with salt and 
pepper; take out the oysters, letting the liquor drain over 
the toast, and place them on the toast, pouring the cream 
over all. 

Oysters with Onions 

Cut up four small onions in small dice-shaped pieces 
and fry with four ounces of butter until they turn yellow on 
the edges; now add fifty oysters or less, and their juice, a 
tablespoon finel}-minced parsley, a saltspoon each or salt 
and white pepper, and a pinch of cayenne. When the 
beards begin to ruffle, pour into a tureen and serve. 

JSscalloped Clams 

This rule will render clams tender and digestible; chrfp 
quite fine two or three dozen clams; line the bottom of a 
baking-dish with cracker crumbs, season with pepper and 
salt and dot with tiny bits of butter; make alternate layers 
of clams and crumbs until the dish is full, seasoning each 
layer as at first; the last layer of crumbs should be moist- 
ened with egg and milk; bake half an hour; cover for the 
first twenty minutes to steam the clams, then uncover and 
brown. 

Oyster Barbecue 

Take as many steel skewers as you have guests, and 
thread on them, alternately, oysters and small strips of 
bacon. Place these on the fine oyster broiler over a bright 
fire until cooked. Serve on slices of toast (not removing 
the skewer) with bits of lemon and grated horseradish. 

Oyster Pie 

Fill a pudding-dish with oysters, dredging them with 
salt, pepper and butter. Soak one cup bread crumbs in 
milk, and with two well-beaten eggs add to the oysters. 
Cover the dish with a good pie crust, leaving an air-hole in 
the center, and bake quickly. 



I20 GOOD THINGS TO EAT 



X 



Oysters au hit 

Dip soda crackers in wine and lay them in a baking- 
dish. Chop one quart of oysters and mix with them two 
tablespoons lemon juice and melted butter, one teaspoon 
salt and one-half saltspoon pepper. Place a layer of oysters 
on the crackers, then another layer of crackers and oysters, 
and over that a layer of crackers spread with butter. Bake 
twenty minutes in a gas oven. 

Creamed Oysters 

Mrs. C: Woodruff. 

One pint oysters cooked in their liquor, then drained 
and put in a cream sauce made of one heaping tablespoon 
butter and one of flour, mixed together, and cooked in one 
large cup milk; salt and pepper; serve in pattie shells or on 
Holland biscuits. 

Oyster Cocktail 

Mrs. C. Woodruff. 

One quart oysters, small ones are preferable; four 
tablespoons ripe tomato catsup, one tablespoon pepper 
vinegar, one tablespoon VV^orcestershire sauce, juice of two 
lemons, a few drops of tobasco sauce; have the oysters cold; 
do not mix the cocktails until a little while before using; 
serve with wafers; they are nice served in an ice bowl made 
of a large block of ice, by putting warm irons on the ice 
until the space required to serve as the bowl has been 
obtained. 

Oyster Stew 
Mrs. C. Woodruff. 

One quart rich milk, one pint oysters, one-half pound 
butter, salt and pepper to taste; put the milk in double 
boiler, or protect the milk from scorching; put the oysters 
in a stewpan and let them get hot; remove all the scum that 
rises to the top; when the milk has reached the boiling 
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point and the oysters have begun to curl, put them into the 
milk, stir in the butter, and after they are in serving tureen 
add the salt and pepper. The oysters should only cook for 
a moment or two, and be served hot. 



EGGS 
Waya to Cook Eggs 

The albumen of the egg coagulates at a temperature of 
160 degrees. Cooked at this temperature the albumen is 
soft and jelly like; it is tender and falls apart easily, and is 
easily penetrated by the gastric juices. If an egg is cooked 
in water kept at the boiling point it is tough and indigestible. 

Light Omelet 

Mrs. B. Snyder. 

To the yolks of two eggs, beaten until creamy, add two 
tablespoons milk, water or cream, and sprinkle with salt; 
beat whites until stiff and then fold in the yolks; have an 
omelet pan, butter it well and pour the mixture into it; 
cook slowly until the under side is brawn, then put pan on 
the grate of a warm oven until the top of omelet is dry; 
when it is set, loosen around the edge with a spatula, slip- 
ping it under one side of the omelet and folding it over; 
by carefully tipping, turn the omelet out, nicely folded, on 
a platter; minced parsley or chicken may be sprinkled on 
the omelet just before folding. An omelet may be made 
with one egg^ but the pan in which it is cooked must be 

small. 

Steamed Eggs 

Mrs. Chas B. McCulloch. 

Into each of a dozen shallow earthen dishes break a 

fresh egg, add one tablespoon thick, sweet cream, salt and 

pepper to season, and a bit of butter; stand the dishes in a 

steamer over boiling water for five minutes, or until the 

whites of the eggs are set, then serve them hot in the dishes 

in which they are cooked. 
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Carried Eggs 

One tablespoon butter, one teaspoon minced onion, one 

tablespoon flour, stirred in one cup milk, one-half teaspoon 

curry powder; cook until it comes to a boil and thickens 

(about twenty minutes). Add six hard-boiled eggs, one 

teaspoon salt and one tablespoon cream. It is done as soon 

as it boils. 

Baked Eggs 

Cover the bottom of an earthen piepan with a thick 
milk gravy, break in half a dozen eggs, sprinkle with six 
teaspoons grated cheese, duSt with salt and pepper, dot with 
lumps of butter, and bake until done. 

Egg Poached in Milk 

Put into a small saucepan quarter cup milk, tablespoon 
butter, sprinkle with salt; when milk is hot break an egg 
into it; do not boil; when firm, serve on toast. 

To Poach an Egg 

Mrs. J. R. McGregor. 

Break an ^gg into a cup, from which slip it gently into 
water at boiling point; set omelet pan on cooler part of 
stove, and when the white is firm, remove from water and 
serve on dipped toast. 

Ploating Island 
Miss Hughbs. 

Put enough milk into saucepan to cover the bottom, 
heat, beat white of egg very stiff, float on top of hot milk, 
scoop a small hollow in the top, gently drop the yolk, cover 
and set where it will keep hot till steamed through, salt; 
serve on buttered toast. 

Conntry Eggs 

Slice six onions and fry brown in butter, add one cup 
rich beef gravy (any other may be substituted, chicken being 
excellent); when hot, drop in half a dozen hard-boiled egsrs. 
quartered. Cook three minutes and serve hot with po 
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Spaniab Omelet 

Mrs. Hankb, Des Moines. 

Four eggs, two tablespoons butter, four table.spoon.s 
milk, one-half saltspoon pepper, dash paprika. Beat four 
eggs slightly enough to blend yolks and whites, add four 
tablespons milk, one-half saltspoon pepper, dash of paprika, 
two tablespoons butter in a hot pan; when hot, turn in the 
mixture, let it cook slowly, pick it up from bottom with a 
fork; then sprinkle salt over, brown underside a delicate 
brown, fold at once and turn out on a warm platter, cut a 
long gash down center and pour into it a tomato sauce. 

Sauce — Cook two tablespoons butter with one table- 
spoon minced onion until yellow, add three-fourths cup 
tomatoes, a bit of bay leaf, one clove, two allspice; cook 
gently, remove spices, and add one sliced mushroom, one 
tablespoon capers, one-fourth teaspoon salt, dash cayenne. 

Creamy Egg 

Beat an eg^ until light, add sprinkle salt and table- 
spoon milk; cook in double boiler until thick like cream, 

but not coagulated. 

Sggs in Peppers 

Mrs. E. p. Krum. 

Remove seed from green peppers and fill with seasoned 

minced cooked chicken; bake until almost tender, basting 

often; drop an egg in each one, finish cooking, serve on 

buttered toast. 

Scrambled JSggs 

Beat four eggs slightly, add a saltspoon salt and half 
cup milk; melt one rounding tablespoon butter in an omelet 
pan and pour in the eggs; stir with a fork and cook until 
creamy but not hard. Serve with buttered toast. 

Breaded JSggs 

Hard-boil a dozen eggs^ cut into thick slices, about five 
to each e^. Dip each slice into raw, well-beaten egg, then 

nbSy and fry in butter. 
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Creamed Eggs 

King's Daughter. Oskaloosa. 

Six hard-boiled eggs, one pint cream or milk, butter 

the size of a walnut; make a dressing of milk and butter, 

thickened with flour, seasoned with salt and pepper; cht)p 

whites, and put in the dressing while hot; mash yolks with 

wire potato masher and put on platter; pour dressing over 

and serve hot. 

Scru m bled Eggs 

Mrs. W. VV. Wbbb. 

Put into a frying-pan one cup sweet milk, one table- 
spoon butter; when hot. pour in five or six eggs which have 
been broken into a bowl, add salt and pepper, and stir con- 
stantly until well set; serve at once in a hot dish; a little 
finely-minced parsely may be added. 

Eg^ Salad 

Selbcted. 

Twelve hard-boiled eggs, one quart sweet cream, one 

tablespoon flour, salt and pepper to taste, pepper grass 

or parsley; put a layer of bread crumbs, then eggs, until the 

dish is filled; mix bread crumbs on the top, pour the sauce 

over each layer, tliL-n put in oven and brown; to be eaten 

\N hen hot. 

Delicate Scrambled Eggs 

Mrs H. H. Sheriff. 
Take a quantity of bread, sufficient to make a pint when 
crumbed, and soak in one pint of milk or water (the French 
prefer water); beat eight eggs very light and stir with 
.soaked crumbs, beating the mass five minutes; have sauce- 
pan in which are two tablespoons butter, thoroughly hot but 
not scorching; pour in the mixture and dust with pepper 
and salt, as the mass is opened and stirred with the scram- 
bling, which should be done quickly with the point of a fork 
fvii three minutes, or until thoroughly hot. Serve on a hot 
platter with squares of buttered toast. 



/ 
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hily Egg Salad 

Mrs. J. W. Batbman. 

Remove the whites from f\ve hard-boiled eggs by cutting 
ill small points around the center, which will give you the 
lily cups; fill with salad made from equal parts apple, celery 
and nuts, dressed with mayonnaise; a spoon of mayonnaise 
on top with whipped cream in center; serve on small, curled 
lettuce leaves. 

Stuffed Eggs 

Tested. 

Boil six eggs until hard, remove shells, cut eggs into 
halves, remove yolks, being careful not to break whites; 
mash yolks, add to them one teaspoon mustard, one of sugar, 
salt and pepper to taste; mix together and add sufficient 
vinegar to make about the thickness of mashed potatoes; 
fill whites of ^g^g^ with this mixture, and serve. 

Shirred Eggs 

Tested. 

Set into the oven until quite hot a common white dish, 
large enough to hold a number of eggs to be cooked, allow- 
ing plenty of room for each; melt in it a small piece butter, 
breaking the eggs carefully in a saucer one at a time; slip 
them into a hot dish, .sprinkle over them a small quantity of 
pepper and salt, and allow them to cook four or five minutes; 
adding a tablespoon of cream when the eggs (for every two 
egg) are first slipped in is a great improvement. 



For a railroad journey of several days the pineapple of 
Edam cheese is the best. The grocer will generally cut the 
top off which serves as a cover, keeping it clean and fresh. 
For the quick lunch, Neuchatel and the cream cheeses are 
good spread on bread or ginger wafers. 
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Cheese Strawa 

Mrs. C. B. McCulloch. 

One cup flour on bread board, pinch cayenne and little 
salt, two tablespoons butter (ice cold), three tablespoons ice 
water, one-third pound grated cheese; add cheese just before 
rolling; roll, cut in strips one-half inch wide and five inches 
long; bake very lightly, brown; serve with soup or salads. 

Egg Moulds 

Mrs. H. E. Harrington. 

Six eggs, one- half teaspoon onion juice, one cup milk, 
one-half teaspoon chopped parsley, one dash pepper; mix 
thoroughly and pour into well-buttered moulds; cook, set on 
folds of paper in hot water until center is firm; serve on hot 
platter with cheese sauce. 

Cheese Sauce 

Two tablespoons butter, one-fourth teaspoon salt, one 
cup milk, two tablespoons flour, one dash pepper, one-fourth 
cup grated cheese; blend butter and flour and add to the 
hot milk; when cooked smooth, add the cheese, pepper, and 
lastly the salt. 

Cheese Omelet 

Mrs. E. C. Coad. Mitcbellville. 

Four eggs, three tablespoons flour, mix smooth in one 
cup milk, little salt, one-fourth pound grated cheese, beat 
brisk for several minutes, then pour into hot frying-pan; fry 
to a nice brown on both sides. 

Cheese Relish for Roast 
Mrs. S. a. Hbndryx. 

Soak bread crumbs in sweet milk one hour, salt, beat 
three eggs very light, mix with the bread crumbs, stir in 
bits of butter and grated cheese; put in baking-dish (or 
ramekins are nicer), sprinkle with grated cheese and bake 
three-quarters of an hour. 



SALADS AND SALAD DRBSSINO 127 

Cheese Drops 

Cooking Club. 

These are served hot with a salad, but are good cold. 
One-half cup boiling water, one-fourth cup butter, pinch of 
salt and a speck of cayenne; then sift in half cup of flour, 
cook until dough cleaves from sides, cool, then add three 
eggs, one-fourth cup grated American cream cheese; drop 
by teaspoon on oiled paper; bake in a hot oven until light. 

Cheese Balls 

, KiTTiB Rambo. Des Moines. 

One cup grated cheese, speck of paprika, one-fourth 
teaspoon salt, whites of two eggs, three drops Worcester- 
shire sauce; mix, make into balls, roll in bread crumbs and 
fry in hot fat. 



X f 



Salads ^ Salad Dressing 



Salads have become so popular that at the present day 
a dinner may be considered incomplete without some kind 
of a said. They have become the piece de resistance of 
receptions and luncheons, and take the form of salad sand- 
wiches for many small affairs. They are really quite inex- 
pensive, classed as they are, with the luxurious dishes, to 
which they belong only because of their artistic daintiness 
and because the delicious relish which lies in a well-made 
salad. 

Home Made ha lad Dressing 

Minnie H. Hindman, Iowa City. 

One-half cup vinegar, one-third cup sugar, one table- 
spoon salt, one teaspoon mustard, three eggs, one cup rich 
sweet cr<*»m; put sugar, salt and mustard in granite pan; 
mix well; add vinegar and butter size of an egg; put on 
fire; hastily beat eggs, to them add cream, then add the 
hot vinegar gradually stirring all tht^ time; allow to boil 
up once and remove froin fire to prevent separation. 

Salad Dressing 

Agnes H. Schofield, Oasis. Iowa. 

One tablespoon salt, one tablespoon sugar, one table- 
spoon mustard, yolks of three eggs, one cup sweet milk, one 
cup of vinegar; let thicken, but do not boil. 

Mayonnaise Dressing without Oil 

Mix the yolks of three egg?^ with two teaspoons of salt, 
one tablespoon sugar, one teaspoon of mustard, and half a 
salt.*^poon of paprika; beat well, then add two tablespoons of 
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melted butter, a cupful of thick cream, half a cup of hot 
vinegar, and the whites of three eggs, beaten stiff. Cook 
over hot water, stirring continually, till of the consistency 
of soft custard. Keep in a glass can on ice and this dress- 
ing will be good for several weeks. 

Salad Dressing 

Margaret Schramm. Des Moines. 

One-half cup of cream, one-half cup vinegar, one-half 
teaspoon mustard, one even tablespoon sugar, yolks four 
eggs, one tablespoon butter, pepper (if desired), one-half 
teaspoon salt (scant) added when cold; mix sugar, mustard 
and cream with butter; add unbeaten yolks, stir smooth, 
vinegar in same manner, then cream. Stir while cooking 
in double boiler or earthenware till it thickens. 

Excellent Salad Dressing 

Miss Hattie Evans, West Liberty. 

Six eggs (yolks), one tablespoon salt, one tablespoon 
pepper, one tablespoon mustard, one cup sugar, one-half 
cup beaten butter, one pint boiling vinegar, one teaspoon 
celery extract. Beat well the yolks of eggs, add pepper, 
^ salt and mustard and sugar and beat again until very light, 
add the beaten butter, pour gradually into the mixture one 
pint boiling vinegar, stirring all the time, cook until like 
cream; thin with lemon juice or sour cream when wanted; 
add celery extract when cool. Sauce dish lined with lettuce 
leaf on which is a sliced hard boiled egg, with dressing 
poured over, is an attractive way to serve. 

Individual Russian Salad 

Miss Jbnnie Myers. 

Dip molds in water, dust with minced parsley, line with 
mayonnaise stiffened with gelatine, fill with cooked and 
seasoned vegetables cut fine, cover with mayonnaise and 
chill, dip in warm water, then unmold; a tablespoon granu- 
lated gelatine dissolved to one-half pint dressing is allowed. 
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Cabbage Salad 

MiNNiB H. HiNDMAN. lowa City. 

One-half head cabbage, one stalk celery, one cup home 
made salad dressing, one-half cup sour whipped cream, one- 
half cup chopped English walnuts; salt, pepper and sugar to 
taste; wash and trim celery and chop with the cabbage in 
chopping bowl; mix, and lastly add nuts. Put on ice one 
hour before serving. 

Frnit Salad for Four Persons 
Mrs. Emma H. Forkby, 508 Cedar Street. BurlingtoD, Iowa. 

One-half pound whit^ grapes quartered and sliced, one 

orange cut in dice, one stalk celery, two apples, one-half 

cup English walnut meats, mayonnaise dressing; serve on 

lettuce leaf. 

Salad in Cacamber Boat 

Miss Francine Harrington. 

Remove seed pulp from the vegetable so as to form a 
boat; cut pulp into cubes, with tomato; season with a may- 
onnaise; serve the boat on celery plumes. 

Strawberry Salad 

King's Daughter. 

Select fine, ripe strawberries, put them in alternate 
layers, with coarsely-chopped pineapple, into a salad bowl; 
pour over it a cupful of sweetened orange juice; chill and 
serve. 

Pepper and Grape Fruit Salad 

Mrs. Sarah Ament Dodson. 

Remove the tops from six green peppers, take out the 
seeds and refill with grape fruit pulp, cut fine celery and 
English walnut meats mixed with mayonnaise "dressing to 
one and one-half cups of the mixture; add one-fourth cup 
heavy cream, beaten stiff, and tint a delicate green with 
vegetable color; for each pepper use three halves of walnut 
meat, and half as much celery as grape fruit. 
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Combination Salad 

Mrs. Sarah Ambnt Dodson. 

A satisfactory combination of fruit and savory salad is 
ina(le with pineapple, celery and a bit of sweet pepper. A 
small, ripe pineapple is peeled and shredded, and a cup of 
finely chopped celery and diced red pepper .mixed with it. 
Marinate with a little French dressing, and set on ice for 
fifteen minutes; then toss through it with a silver fork a 
little mayonnaise first, and afterwards half a cup of stiffly- 
whipped cream; arrange on lettuce hearts. 

Wintergrcen Salad 

Mrs. Harry Howard. 

Peel a nice, large, crisp cucumber and cut into blocks 
two inches long; cut these into strips about an eighth of an 
inch thick and broad; drain off and moisture, sprinkle with 
salt and a few drops of good vinegar; add a liberal allow- 
ance of best salad oil; toss all lightly together. Heap the 
salad in your salad bowl and sprinkle with a tablespoon of 
very finely-chopped tarragon, parsley and a scrap of shallot. 
Arrange rings of wintergreen berries around the mound of 
salad and place a spray of holly with red berries in the center. 
Decorate the edge of the bowl with curled parsley and curled 
white celery. 

Chicken Salad 

Minnie B. Chapman^ iDdependence, Iowa. 

One cup chicken breast cut fine, oiie cup celery cut fine, 
one teaspoon lemon juice, season to taste; add enough salad 
dressing to mix thoroughly. 

Mayonnaise — Yolks of four eggs, six tablespoons vine- 
gar, white of one ^^g, one generous teaspoon butter, a little 
cream; measure vinegar, warm but not boil, beat eggs until 
creamy, pour vinegar over, then pour back and boil. When 
cooked, beat in butter and cream; do not add seasoning or 
sugar until needed; will keep one week. 
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Beet Salad 

Tested. 

Boil the beets, and when cold, cut them into dice; 
cover them with tartar juice made as follows: chop very fine 
a small piece of onion, a sprig of parsley, and one or two 
pickles, depending upon their size; add to this a cupful of 
mayonnaise and a little finely-chopped tarragon. 

Favorite Salad 

Mrs. a. L. Howerton. 

Take three mellow, tart apples, slice very thin, dot 
over the dish seedless raisins that have been soaked an hour; 
then sprinkle over the whole, ground nuts. 

Dressing — Mix the juice of a lemon, half cup raspberry 
or pineapple juice, two tablespoons sweet oil stirred in thor- 
oughly, or the oil may be omitted. This is especially fine 
to serve for a one-course luncheon. 

Apple Salad 

Mrs. Chas. B. McCulloch. 

Take equal amounts of celery, cut in dices, and English 
walnuts chopped; cut tart apples into dices and prepare as 
much as }ou have celery and nuts; heap on a lettuce leaf a 
large tablespoon of the above ingredients; put mayonnaise 
on each, serving and garnish with Crindicd cherries; use 
lemon juice instead of vinegar in making the maxonnaise. 
and it should be thinned with whipped cream. This salad 
looks very attractive served in red apple cups. 

Cabbage Salad 

Mrs. James Wade, Promise City, Iowa. 

Chop fine or shave off enough cabbage to serve the 
family; pour over this enough boiled salad dressing to 
moisten it; place cabbage on ice until serving time; when 
ready to serve, place on lettuce leaves, sprinkle each helping 
with chopped nuts, and serve hot cheese wafers with salad. 
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Cabbage Salad 

Mrs. Chas. B. McCulloch. 

Shred a crisp cabbage and simmer ten minutes; drain 
and chill, then place onto a bed of green foliage; mix two 
tablespoons tarragon vinegar, one tablespoon salad oil, one 
teaspoon peppers, chopped; add just as many hard-boiled 
eggs as you like; allow the cabbage to absorb a part of the 
dressing before serving. 

Jard infer Salad 

Tested. 
Equal portions of sliced tomatoes, onions, cucumbers 
and radishes, a spoon minced parsley, a little minced celery, 
a few leaves of nasturtium; cut up, season with salt and 
pepper and drain in colander; when ready to serve, mix 
with mayonnaise. 

Chestnut Salad 
Selected. 

Shell a quart of chestnuts and throw them into hot 
water for five minutes, then remove the skins; boil them 
until tender, but do not let them fall to pieces; measure the 
nuts when done, and prepare the same amount of diced 
celery and half the amount of diced pickles. Mix with a 
well-seasoned salad dressing ormayonnai.se; serve on lettuce 
leaves or in lemon cups. 

Sweet Bread Salad 

Mrs. Harry Shoemake. 

Five pounds of sweet breads which have been boiled for 
twenty minutes in .salt water and dropped in cold water for 
a short time; chop and add one cup almonds and English 
walnuts and one cucumber; chop the whites of six hard- 
boiled eggs, run yolks through the ricer; four stalks celery, 
five bunches lettuce, one- cup chopped cabbage; cover with 
mayonnaise dressing thinned with whipped cream. This 
will serve twenty-five or thirty persons. 
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Brazilian Salad 

Miss Hecker. 

Take equal parts of celery and apple, cut in small cubes 
(add white grapes or pineapple if you like); take one orange 
cut up in small pieces, add a few Brazil nuts chopped and a 
little lemon juice; serve on lettuce or in orange cups, gar- 
nished with pieces of orange and whipped cream. 

Chicken and Oyster Salad 

, Mrs. Chas. B. McCulloch. 

One quart plump oysters, four cups chicken (meat cut 
in dices), mix well together and dress with the following: 
three teaspoons mustard, fiVQ teaspoons salt, eight teaspoons 
powdered sugar, four tablespoons salad oil, one and one-half 
tablespoons flour, one teaspoon paprika, four eggs (yolks), 
one and three-fourth cups vinegar; stir until mixture thick- 
ens, then remove from the fire, chill, when thoroughly cold 
add the stiffly-whipped whites of the eggs, and one cup of 
sweet cream whipped very stiff. 

Russian Salad 

Selected. 

Equal portions of cooked turnips, carrots, string beans 
and peas; drain well and serve with mayonnaise. 

Aspic Salad 

King's Daughter. 

Any cold, boiled vegetables, as carrots, beets, potatoes, 
cauliflower, turnips, asparagus, peas and beans, may be used 
in this salad; cut them into tiny tubes, or any fancy shape, 
and put them into small individual molds; soak one-half box 
of gelatine in one-half cup water one-half hour; place one 
pint of stock over the fire and bring to a boil; add the gela- 
tine; when it is dissolved, pour over the vegetables; set 
aside to harden; serve on lettuce leaves garnished with rad- 
ishes. 
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Cardinal Salad 

Mrs. S. T. Rorbr. Author of the Philadelphia Cook Book. 

Two heads lettuce, one bunch watercress, two boiled 
red beets, six red radishes, one cucumber, six hard-boiled 
eggs; arrange the lettuce leaves nicely in a salad bowl, mix 
the chopped cress, beets, radishes, eggs, and cucumber 
together, and add half a pint of cardinal mayonnaise, which 
is made by adding beet juice to plain mayonnaise; put in 
the salad bowl on the lett\ice leaves and serve at once. 

Sweetbread and Orange Salad iu Lemon Jelly Molds 

Trim, soak and blanch a pair of sweetbreads and chill 
on ice; make a stiff lemon jelly; set individual molds in 
cracked ice to chill, and pour in a little of the jelly; let it 
set and then place a smaller mold or cup in the center and 
pour the jelly around it; let the jelly stiffen, remove the 
smaller mold or Cup by filling it with warm water to loosen 
from surrounding jelly. Pick the sweetbreads apart, reject- 
ing the skin and veins, pour enough French dressing over 
them to make a glaze, let them stand a few minutes, then 
add half the quantity of orange dice; fill the hollow centers 
of the lemon jelly molds with the mixture, cover with a little 
of the jelly and set away in a cold place. Turn out on 
lettuce leaves and serve mayonnaise in tiny paper case on 
the side of salad. 

Nut Salad 

Mrs. H. £. Harrington. 

Take two parts, of freshly-boiled potatoes, and before 
they are cold cut into dice; sprinkle with one teaspoon salt 
and two teaspoons oil; add one part of broken walnut meats 
and one part of chopped white celery leaves, and squeeze 
over all the juice of one lemon; don't use a mayonnaise — 
the nuts supply a sufficient richness; to eat with the salad, 
serve a tablespoon of grated gruyere cheese with brown 
bread and butter to each person. 
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Belfast Salad 

Sblbctbd. 

One chicken cooked and chopped, one pint celery 
chopped, two cucumbers chopped, three hard-boiled eggs; 
serve with mayonnaise dressing colored brown with coffee 
vegetable coloring; chill and serve on cress leaves. 

String Beans and Beet Salad 

Cook the beets, then cook them in cold water, gently 
press the skins off and cut into cubes; string the beans and 
cook them in salt water until tender; drain, and cut in small 
pieces; mix the beets and beans together and marinate with 
mayonnaise dressing; serve on a dish garnished with lettuce 
leaves. 

Jaly Salad 

Mrs. Chas B. McCulloch. 

Take equal parts of sliced tomatoes and cucumbers, 
place them on a bed of lettuce leaves, first a layer of sliced 
cucumbers and then tomatoes, until all are used; do not put 
dressing on the salad until ready to serve; keep salad cold; 
serve with salted almonds and brown bread cut in strips. 

Cocoa nut Salad 

Mrs. H. H. Sheriff. 

Grate or grind very fine one-half of a cocoanut, chop to 
small dice two apples, a cup of celery, half a bunch of pars- 
Icy, two young onions and three little red-bird peppers; mix 
with a French dressing prepared with lemon juice instead of 
vinegar, and serve on lettuce leaves. 

Fruit and Nut Salad. 

Mrs. E. C. Coad. MitchellviUe. Iowa. 

Lay slices of pineapple and orange with a little finely- 
cut celery and English walnuts on fresh, crisp leaves lettuce; 
pour over it a large spoonful of dressing (mixed with whip] 
cream) just before serving. 
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Cheese Salad 

Miss Carrib Warburton. Independence. 

Cut American cream cheese in sticks three inches long 
and half an inch in width and depth; on each salad plate 
place a crisp lettuce leaf, and on the leaf place two of the 
cheese sticks; take equal parts of celery and pickles diced, 
and chopped nuts; moisten with a cooked salad dressing; 
serve olives stuffed with red peppers, and breaji sticks with 
this salad. 

Doable Tomato Salad 
Cooking Club. 

Select an equal number of small scarlet and yellow 
tomatoes; plunge them into boiling water to remove the 
skins, then place on ice to chill; dust with salt and white 
pepper, then toss over a cooked dressing thoroughly chilled 
and flavored with onion juice, celery or nutmeg; heap in 
pyramid on salad platter garnished with crisp green and 
white lettuce hearts. 

Banana Salad 

Mrs. Dr. Logub, Peoria. 

Cut and remove an oblong piece of skin from one side 
of banana; from this opening take out the banana in as 
large pieces as possible, cut in dice, measure it, and put 
with it an equal amount of Malaga grapes and chopped nuts; 
cut grapes in halves and remove seeds before using; mix 
with mayonnaise dressing and whipped cream; serve in 
banana skin on lettuce leaves or parsley. 

Sardine Salad 

Mrs. Pbrcy Krum, Bloomington. Illinois. 

Two cans of the best sardines (French preferred); 
remove head's and tails, split in two and keep halves 

Ijd grange on lettuce leaves; garnish with 

celery, and cover with mayon- 




138 GOOD THINGS TO SAT 

GermRn Lobster Salad 

Tested. 

Cut a boiled lobster when cold into small pieces; place 
into a bowl and cover over with three or four hard-boiled 
eggs chopped fine; then add half an onion and parsley 
chopped fine. Arrange on platter on lettuce leaves and 
cover over with French dressing, to which is added one 
tablespoon Worcestershire sauce and three tablespoons 
vinegar. Canned lobsters will do if others cannot be 
secured. 

Peach and Almond Salad 

Mrs. £. C. Coad, Mitchellville. Iowa. 

Pare a quart of ripe yellow peaches and cut them in 
slices; also slice very thin half a cup blanched almonds; mix 
the peaches and nuts with two-thirds of a cup mayonnaise, 
to which one-third of a cup whipped cream has been added. 
Serve immediatelv on lettuce leaves. 

Tomato Jelly Salad 

Mrs. N. a. Sortor. Iowa City. 

To one can stewed and strained tomatoes add one tea- 
spoon each of salt and powdered sugar, and two-thirds box 
gelatine which has soaked fifteen minutes in one-half cup 
cold water. Pour into small cups and chill; run a knife 
around inside of molds so that when taken out, shapes may 
hive a rough surface suggesting a fresh tomato. Place on 
lettuce leaves and garnish top of each with mayonnaise 
dressiiicj. 

Anchovy Salad 

Madam Bugue, Omaha. 

Divide the whites and yolks of six hard-boiled eggs, 
aiui chop fine with a bunch of parsley; have your anchovy 
well cleaned, and chop them also; mix all together and add 
vinegar, oil and mustard to your taste. 
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Nat Salad 

Mrs. W. J. Stevens, West Liberty, Iowa. 

Three-fourths cup nut kernels, apples enough for good- 
sized dishful, chopped; cover with dressing at once, as 
apples turn dark if allowed to stand. 

Dressing — One cup vinegar, one teaspoon mustard, one 
teaspoon salt, one teaspoon cornstarch, one-fourth cup 
butter, x>ne-half cup sugar, two eggs; mix eggs, butter, 
sugar and mustard, then stir in vinegar until it boils and 
thickens, when it is ready for use. 

Asparagaa Salad 

Selected. 

Boil the asparagus in salted water until lender, then 
lay in cold water until chilled; dry it on a cloth and mari- 
nate with a French dressing; serve on lettuce leaves and 
pass extra dressing with it. 

lobster Salad for Two 

Myrtle Ware. Oskaloosa. 

One-half can lobster, two cold boiled potatoes, four 
stalks celery, bone and shred lobster and add celery and 
potatoes chopped fine; mix all well together, and just before 
serving, put on a dressing made as follows: yolks two eggs, 
small lump butler, one-half teaspoon each salt, pepper and 
mustard, one cup best vinegar; cook in a double boiler, and 
if too thick add a little whipped cream. 

Fruit Salad 

Mrs. V. F. Reading, Davenport, Iowa. 
Celery if you can get it, 10c; three oranges, loc; four 
bananas (more or less), loc; one can pineapple, 30c; one 
pound Knglish walnuts, 20c; one pound white grapes, 20c; 
one pint mayonnaise dressing, oiie-half pint whipped cream; 
put the cream and dressing together after the cream is 
whipped; use one pineapple, if in season, instead of canned. 
This will serve about twenty persons. 
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A French Salad 

Cooking Club. 

Three Spanish onions, six sardines, butter, eggs, pars- 
ley, salt, pepper, one teaspoon curry powder, watercress, 
chervil; peel onions, scoop teaspoon from the center of each 
and half-fill the cavity with butter and a seasoning of salt 
and pepper; put in a baking-pan and cook in a moderate 
oven until brown; when cold, cut in quarters and place them 
on a bed of watercress; skin and bone sardines and lay them 
on the onions; pour over them a mayonnaise dressing, to 
which add curry powder; garnish with hard-boiled eggs 
sliced, sprinkled over with chopped parsley and chervil. 

Celery, Apple and Green Pepper Salad 

Mrs. Charles Glovbr. 

Crisp the stalks of celery by letting them stand in very 
cold water with a slice or two of lemon for half an hour. 
Cut the stalks into bits, pare and cut the apples into slices, 
and the slices into cubes, or other small shapes; sprinkle 
with lemon juice, to avoid discoloring, and also to flavor; 
scald the pepper, from which the seeds and veins have been 
removed, and cut into fine shreds. Mix equal portions of 
apple and celery with such quantity of pepper as is desired. 
Also. English walnuts, pecan nuts or blanched almonds, cut 
in small pieces, may be added. Mix with mayonnaise 
dressing and serve on lettuce leaves. 

Salmon Salad 

Mrs. J. B. Luss. West Liberty. Iowa. 

One can salmon picked in small pieces after removing 
bones and skin. Cover with following dressing: one egg 
beaten, one teaspoon salt, one-half teaspoon mustard, one- 
fourth teaspoon pepper, butter size of egg; one-half cup 
vinegar; steam dressing until thick; keep in a cool place 
until ready to serve. 
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Sweeibread and Cucumber Salad 

Mrs. John Shobmakb. 

Soak a small pair of sweetbreads for an hour in cold 
salted water, then drop them into boiling salted water to 
which has been added a teaspoon vinegar, and cook twenty- 
five minutes; remove from the fire and again put into cold 
water to blanch and harden. When perfectly cold, remove 
the pipes and membranes, and cut into small pieces. Peel 
and slice two cucumbers very thin, and mix with the sweet- 
breads. Just before serving, pour over the mixture a cup 
of ma3'onnaise dressing. Decorate with mandarin oranges 
divided into their natural sections and arranged in the 
center of the salad and around the edge to represent large 
daisies with tiny heart leaves of lettuce peeping out around 
them. 

O range, Sbrimp and Nut Salad 

Mrs. S. a. Hendryx. 

Fresh or canned shrimps may be used. If the latter, 
wash them in cold water, pick them over and wipe dry on 
a soft towel; then marinate with a little oil and lemon juice 
or vinegar. Select small, thin-skinned oranges, do not peel 
but cut into slices; remove the seeds and core; have a small, 
perfect head of white lettuce, washed, dried and crisped; 
cut out the stem, keeping the leaves in shape; place in the 
center of a flat salad dish and surround with a layer of the 
sliced oranges, the slices overlapping each other; aroujid 
the base of the lettuce arrange the shrimps in points; place 
on each slice of orange around edge of dish halves of Knglish 
walnut meats that have been dipped in French dressing. 
Place four crisp, curly lettuce leaves equal distance apart at 
edge of dish and serve with mayonnaise in separate dish. 
The mayonnaise map be placed in a glass or fancy china 
bowl and set in the center of the lettuce leaves, as these are 
the first removed when salad is served. 
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Veal Salad 

Mrs. L. B. Pickering. West Liberty. Iowa. 

Three pounds veal, ten cents worth celery, one pint 
salad dressing, one pound English walnuts, one pound 
white grapes, six hard-boiled eggs. This will serve forty- 
five people. 

Salmon Salad 

Mrs. W. R. Sterrett. 

Salmon salad is much appreciated on a hot day. Set a 
can of salmon in a kettle of boiling water and let boil for 
twenty minutes; then empty the salmon into a deep dish, 
pour off the juice, or oil, put a fe\y cloves in and around it, 
sprinkle salt and pepper over, cover with cold vinegar and 
let it stand a day. Take it from the vinegar and lay on a 
platter. 

Dressing — Beat the yolks of two raw eggs with the 
yolks of two eggs boiled hard, and mashed as fine as possi- 
ble. Add gradually one tablespoon mustard, three of 
melted butter or the best- salad oil, a little salt and pepper 
and vinegar to taste; beat the mixture a long time; cover 
the salmon thickly with a part of the dressing, tear up very 
small the crisp inside leaves of lettuce, put in the remainder 
of the mixture and pour over with two or three larger pieces 
placed around the salmon. 

Cherry Salad 

Mrs. Maky E. Baxtek. 

Stone half a pound of cherries and save all the juice. 
Slice a small cucumber thin, chop fine a dozen blanched 
almonds, and mix all together; pour over a dressing made 
of a gill of orange and cherry juice, a tablespoon lemon 
juice and four tablespoons sugar; serve on crisp white lettuce 
leaves. 
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Sweetbread Croqnettea 

Selbctbd. 
Boil and chop three pounds sweetbread, add one cup 
cream, three eggs, tablespoon chopped parsley, one-half cup 
bread crumbs, salt and pepper to taste; brown, dip in egg 
and cracker crumbs, and fry in swimming butter. 

Chicken and Sweetbread Croquettes 

Selbctbd. 
One pint finely-minced boiled chicken, six sweetbreads 
(parboil before mincing), one and one-half pints graded bread 
crumbs, salt, pepper, a pinch of mace, teaspoon chopped 
parsley, mix with two beaten eggs; and a large coffee cup 
of milk; must be quite moist; form the mixture in small 
pyramids, or tiny rolls^ of sausage shape; dip each one in 
beaten egg, roll in dry bread crumbs, and fry quickly in a 
skillet with plenty of hot lard. 

Banana Croquettes 

Oriad Institute Demonstration. Tested. 

Six bananas, one tablespoon sugar, two oranges, one 
tablespoon cornstarch; strip banana.'f, cut lengthwise into 
three or four pieces (should be in three pieces); cover 
with juice from the oranges, sprinkle with the sugar and let 
stand one hour; roll in whole wheat biscuit crumbs and dip 
i»^ ^gg* then in the crumbs, and fry in deep fat. Serve with 
orange sauce. 

Orange Sauce — Strain juice that was over the bananas; 
heat to boiling point, add the cornstarch di.ssolved in water, 
and cook smooth. 
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Chicken Croqnetiea 

Mrs. B. J. Snyder. 

One boiled chicken, two ounces melted butter, two 
ounces flour, one cup of the water the fowl has been boiled 
in, one-half cup cream, pepper and salt, two eggs and nutmeg. 
Boil the butter, flour, cream and water together for two 
minutes; mix with the minced chicken, cool, then mold, 
roll in egg, then in bread crumbs, and fry. 

Chicken Croqnetiea No. a. 

Minced chicken, a quarter as much bread crumbs, one 
egg to each cup of meat, pepper and salt and enough gravy, 
or drawn butter to moisten the whole, not very wet; make, 
with floured hands, into pear-shaped balls, roll in beaten 
egg^ then in bread crumbs, and fry a nice brown. 

Rice Croqneitea 

Selected. 

One pint boiled rice, one tablespoon sugar, one-half 
teaspoon salt, one egg, one tablespoon melted butter; mix 
all together and form into croquettes; roll and dip in beaten 
egg, then in cracker crumbs, and fry in deep fat. 

Sweet Potato Croqnetiea 

Miss Helen Hecker. Story. Pennsylvaoia. 

Two cups mashed sweet potato, one tablespoon sugar, 

dash pepper, one tablespoon butter, one scant teaspoon salt; 

form in croquettes, roll in egg and bread crumbs, and fry in 

deep fat. 

Potato Croqnetiea 

Alice Curtis, Des Moioes. 

Two cups unseasoned mashed potato, two teaspoons 

cream, one teaspoon chopped parsley, one grating nutmeg, 

two eggs, one teaspoon onion juice, one dash pepper, butter 

size of walnut; mix all together and stir over the fire until 

the mixture leaves the sides of the pan; form into croquettes, 

dip in eggs and bread crumbs, and fry in hot, deep fat. 
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Potato Croquettes 

Mrs. M. T. Dana. 

Three coffee cups mashed potatoes, one-half cup milk, 
small tablespoon butter, yolks two etjgs, parsley, onion 
juice, salt, red and black pepper to taste; shape, roll in egg 
and crumbs, and fry in hot lard; it is best to prepare them 
some hours before frying* 

Macaroni and Peanut Croquettes 

Hilda Lewis, Washington, D. C. 

One and one-half cups macaroni (cold), one-fourth tea* 
spoon salt, two tablespoons butter, one and one-half cups milk, 
one-half cup peanuts, one-eighth teaspoon pepper, two table- 
spoons flour, two eggs (yolks), dash of cayenne. Scald 
milk, add the flour and butter which has been rubbed 
together, cook till smooth, add other ingredients and turn 
out to cool; when cool, form into croquettes and fry in deep 
fat; serve with tomato sauce. 

Salmon Croquettes 

One cup canned salmon, one-half cup cream sauce, one 
teaspoon lemon juice, and a dash of cayenne; salt as desired; 
spread on a plate to cool; form into croquettes, dip in 
crumbs, then in egg, then in crumbs again. Fry in deep 
fat, and drain. 

Sweetbread Croquettes 

Mrs. Sarah Aiibnt Dodson. 

Boil and blanch, cut up the sweetbreads, make a very 
thick rue or cream sauce, stir the sweetbreads in and shape 
in a cake abqut two inches thick on an oiled platter or pan; 
when cold, make in any desired shape, roll in egg and 
cracker meal or grated bread, drop in hot fryings until a 
rich brown; serve with any desired sauce. 
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Fritters should be made quickly and beaten thoroughly. 
The fat in which they are cooked should be nice and sweet 
and very hot. The heat may be tested by dropping in a 
spoonful of the batter; if the temperature is right, it will 
quickly rise in a light ball and brown almost at once. A 
peeled potato or a piece of dry bread dropped in the fat will 
prevent it from burning. Take the fritters up carefully with 
a wire spoon the moment they are done, and drain an instant 
in a hot colander. If sweet or fruit fritters, sift powdered 
sugar over them, and serve immediately. Most of the latter 
are delicious served with any delicate pudding sauce. 

Fritter batters simply made with eggs and milk and 
flour are better to be mixed an hour before using, as the 
grains of flour swell by standing after being moistened, and 
the batter is made lighter. 

A substitute for fritters which may be eaten cold (as 
fritters may not be), is vanities. To make these, beat two 
eggs until frothy, add a pinch of salt and half a teaspoon of 
almond or lemon extract; • stir in sifted flour till just stiff 
enough to roll out (do not have the dough too stiff), cut 
with a small cake cutter, and fry quickly in hot fat. Sift 
powdered sugar on them while hot, and when cool put a tea- 
spoon of jelly or jam in the center of each. 

Fritters 

To one pint of buttermilk add a little salt, one teaspoon 
soda, and stir in flour enough to make a stiff batter. Fry 
in hot lard. One or two eggs improve them. 

Pineapple Fritters 

One pint flour, one egg, one-half teaspoon salt, yolk of 
one cg^* one grated pineapple; save the juice and add 
enough water to make a pint; add flour and the remaining 
ingredients; drop by spoonfuls into hot fat, drain on brown 
paper, dust with powder of sugar; serve. 
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Cocoannt Fritters 

Mrs. J. R. McGregor. 

One cup grated cocoanut, one cup flour, one-quarter 
teaspoon salt, one teaspoon sus^ar. one scant teaspoon 
baking powder, one egg, one tablespoon melted butter, one 
tablespoon vanilla, and sufficient milk to make a thick batter. 
Tills is dropped by spoonfuls into smoking hot fat and 
cooked golden brown; after draining, the fritters may be 
rolled in powdered sugar. 

Corn Fritters 

Mrs. Frank Sheppard. 

Drain and run through grinder one can corn, season 
with a heaping teaspoon salt, a dash of pepper, stir in two 
well-beaten eggs, one-half cup cream, three tablespoons 
cracker crumbs or flour; fry the size of an oyster in butter 
or sweet drippings. 

Apple Fritters 

Mrs. John Davis. 

Make a batteY with one cup sweet milk, one teaspoon 
sugar, two eggs, whites and yolks beaten separately; two 
cups flour, one teaspoon any good baking powder mixed 
with flour; chop some good tart apples, mix in the batter, 
and fry in hot lard. Serve with maple syrup. 

Parsnip Fritters 

Mrs. J. R. McGregor. 

• 

Four good-sized parsnips, one ^%^, one tablespoon flour; 
scrape the parsnips and throw into cold water ten minutes; put 
them on to cook in boiling water without salt; boil, if young, 
three-quarters of an hour, and if old, fifteen minutes longer; 
when done, drain and mash fine, add to them a teaspoon 
salt, flour, the ^^^ well beaten, and a dash of white pepper; 
mix well and form into small cakes; fry in deep fat a golden 
brown and drain on soft brown paper; garnish with parsley 
and serve hot on a hot platter. 
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Banana Prittera 
Mrs. a. L. Howerton. 

Peel and quarter some good bananas, pour on them a 
few spoonfuls lemon juice and some sugar, and let stand an 
hour; meanwhile, make a stiff batter with three eggs, a pint 
of milk and sufficient flour to get it to the right consistency, 
sifting in a teaspoon baking powder; dip the quartered fruit 
in this and fry at once in hot fat; drain and serve. Dust 
with powdered sugar and chopped currant jelly; or wine 
sauce can be used. 

Orang*i Frittera 

Mrs. £. P. Krum. 

Measure a cup sifted flour and put it in a bowl with a 
pinch of salt. Make a well in the center and add the yolk 
of an egg which has been well beaten with a teaspoon salad 
oil; mix to a smooth batter, then add gradually enough 
water to make a batter stiff enough not to run from the 
spoon; beat the white of the egg to a stiff froth, and fold 
lightly in the batter; put three or four slices of orange into 
this batter, cover them well, then slide into hot fat and fry 
to a golden brown; remove with a skfmmer, and dust with 
powdered sugar. Serve at once. 

Oyater Prittera 

Mrs. C. B. McCulloch. 

To one cup oyster liquor add one cup sweet milk, four 
e&g'^» saltspoon salt, and enough flour to make a rather 
thick batter; add one pint oysters slightly chopped, and fry 
like other fritters. These are delicious. 

Tomato Prittera 

Mrs. B. J. Snyder. 

To one quart stewed tomatoes add milk to make them a 
little thin, about one-half cup flour, or enough to make them 
of the consistency of waffles; fry in boiling fat and serve hot. 
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Corn Fritters 

Mrs. Geo. Harper. 

bcrape corn from the cob of boiled (or raw) roa.sting 
ears, mix with a half cup sweet milk, an egg and a half cup 
flour; drop in spoonfuls in hot fat; when brown on both 
sides, serve; nice with syrup. 

American Fritters 

Mrs. H. E. Harrington. 

One cup milk, one and one-half cups sifted flour in 
which has been sifted one teaspoon sugar and one level tea- 
spoon baking powder and two eggs; beat the eggs to a 
froth, then add the milk, and lastly the flour; drop in spoon- 
fuls in hot lard. Serve immediately. 

Apple Fritters 

Mrs. Wiluaii Clavier. 

Three beaten eggs very light, one quart milk, a little 
salt and the grated yellow rind of a lemon; add flour to make 
a thin batter; pare, core and slice thin one quart of nice 
tart apples, mix them lightly in the batter and drop in 
spoonfuls in boiling fat. 

Cream Fritters 

Mrk. Chas. Glover. 

One and one-half pints flour, one pint milk, six well- 
beaten eggs, teaspoon salt, half a nutmeg grated, and one 
pint cream; mix and fry as for other fritters. Serve imme- 
diately. 

Potato Fritters 

Lydia Fox. West Liberty. 

Six large potatoes, one medium-sized onion, two well- 
beaten eggs, one small teaspoon salt; grate six large pota- 
toes and one medium onion, add two well-beaten eggs, 
small spoon salt; cook on griddle same as pancakes. Will 
serve five persons. 
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Claw Fritters 

Mrs. William Toldert. 

Twenty-five clams, dried well with a clean towel. One 
pint flour, one small teaspoon any good baking powder, two 
well-beaten eggs, one-half pint milk, nearly as much clam 
liquor; beat until smooth, then stir in the clams; fry by 
dropping spoonfuls in hot lard; the clams can be chopped, 
if preferred. 




Entrees ^ Chafing Dish 

Recipes 



*• ^ maxim, too, that must not be forgot 
Whatever be your dinner, ' serve it hot. ' 
Your fine ragouts, like epigrams, require 
A little salt—but to be full of fire. " 



Franzen Kloss 

Alicb C. Schramm, Des Moines. 

One quart grated new potatoes, one tablespoon flour, 
three eggs, butter size of walnut, one-half large onion 
chopped fine, two tablespoons chopped bacon; drain water 
from potatoes, add flour, mix in eggs, then onion, melt 
butter in dripping-pan, stir into mixture, return all to drip- 
ping-pan, sprinkle top with chopped bacon, and bake twenty 
minutes in hot oven; good with sour meat. 

Cold Meata 

Sblectbd. 

Take any cold meat (if not enough of one kind, another 
kind of meat); chop fine, then measure half as much potatoes 
as meat, and the same of bread broken fine; moisten the 
bread with water; to a pint of the mixture add two well- 
beaten eggs, a tablespoon flour, salt and pepper to taste; 
beat all together for five minutes, and drop from the spoon 
into a hot-buttered spider and brown slowly. 
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Macaroni with Meat 

Mrs. E. p. Krum, Bloomington. 

One-fourth package macaroni, one cup stewed tomatoes, 
one cup* chopped meat, cracker crumbs; cook macaroni 
until tender; drain, and place in a buttered pan; put in a 
layer of chopped meat and tomato, add salt, pepper and 
butter; sprinkle cracker crumbs on top; bake half hour. 

Ham Balls for Leftovers 

One cup dry bread crumbs, one teaspoon chopped 
parsley, yolks two eggs, two cups cooked ham. one pint 
milk, one-half teaspoon mixed mustard, one teaspoon onion 
juice, one-eighth teaspoon paprika; cook the bread crumbs 

« 

and milk till thick and smooth, add the mustard, pepper, - 
and remove from the fire; then add the yolks of eggs and 
ham chopped fin^^', mix carefully and turn out on a plate to 
cool; when cool, form in balls, dip in eggs and crumbs, and 
fr}' in deep fat. 

Leftover Pisb 

Miss Helen Heckbr, Story, Pennsylvania. 

Make cream sauce, break fish in pieces, add to sauce; 
bake ten minutes in hot oven. 

Turkish Pilaf 

Carrie Warburton, Independence. 

One and one-fourth cups tomatoes, one cup brown stock 
(seasoned); one-half cup rice, four tablespoons butter; heat 
the tomatoes and stock (which may be either chicken or 
beef), add rice, and steam one and one-half hours; just 
before ready to serve, add butter. 

Leftovers 

King's Daughter. 

Cold baked potatoes, cold scraps of meat, left over 
gravy; carefully cut a slice in side of potato and scrape out; 
chop the meat fine and moisten with the gravy, add the 
potato, season with salt and pepper, and fill the shells; place 
in oven and heat through; any scrap of meat, however small, 
may be used. 
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MsR. H. E. Harrington. 

One-fourth pound butter, one-fourth teaspoon cay- 
enne pepper, one-fourth cup water, one quart shrimps, 
one-half teaspoon salt, one teaspoon flour, one pint cream. 
Let the butter melt, and add the shrimps; blend the flour, 
pepper, salt and water together, and add; let cook till 
smooth; serve on hot plates, with points of toast. 

Sarditie Toast {In the Cba£ng Dish) 

Carefully remove the skin and bones from six sardines, 
flaking the fish in minute partiqles with a silver fork. Place 
in the chafing dish a tablespoon butter, adding when melted 
a teaspoon finely-minced onion^ half a chopped sweet pepper, 
a few drops of Worcestershire sauce and a pinch of salt; fry 
until the ingredients are nicely browned, and then stir in 
the sardines, together with two tablespoons of rich brown 
stock (or a teaspoon of meat glace, diluted with a little 
water, may be substituted); season highly with salt and a 
dash of tabasco sauce; place over the hot water-pan to 
simmer for about five minutes; serve very hot on toasted 
pilot biscuit, garnishing with a little grated hard-boiled ^gg- 

Creamed Peas 

Miss Jbnnib Mybrs. 

Cook the contents of a can of peas in the hot water pan 
well covered; as soon as they are done, set them aside still 
covered, and in the blazer prepare the sauce for the peas; 
melt one rounding tablespoon butter in the pan and add to 
it one rounding tablespoon flour, one-half saltspoon pepper, 
and a rounding saltspoon .«ialt. When these ingredients are 
mixed smooth, add gradually any liquor which may be over 
the peas, and enough cream to make the sauce of proper 
consistency; if served on toast it must be thiwner; add 
more seasoning if necessary. 
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Claws for Cha£ng Diab 

Mrs. Rosenblatt. 

Use soft shell clams; from one pint of clams cut off 
the black ends which are not to be used; cut off the hard 
part and chop it fine; simmer the hard portion of the clams 
slowly for ten minutes in a tablespoon butter; season them 
with salt and paprika, then turn two tablespoons sherry and 
the soft portions of the clams; have the beaten yolks of two 
eggs well blended with half a cup of cream and add it to the 
mixture in the chafing dish and cook until the mixture is 
creamy but not curdled. 

Mexican Macaroni 

Mrs. H. E. Harrington. 

One bunch macaroni, one cup tomato sauce, one-eighth 
spoon cayenne, one cup chopped olives, one teaspoon salt, 
one teaspoon paprika, one tablespoon butter, one-half cup 
French mushrooms; put water pan on with a quart of water; 
when boiling, put the ends of the macaroni in, and as it 
limbers, coil in chafer, sprinkle with the salt, cover, and 
cook twenty minutes, or till tender, or the water is absorbed; 
then add other ingredients and cook till smooth; serve on 
hot buttered toast on hot plates. 

Fried Perch 

Miss Clara Sheriff. 

Take fre.sh perch, olive oil, salt, pepper, sweet herbs 

and bread crumbs; scale and clean the perch and lay in the 

chafing dish, pour oil over them, sprinkle with salt, pepper, 

parsley and sweet herbs mixed fine; mix minced herbs with 

bread crumbs and cover the dish; fry, and serve with sauce 

desired. 

Corn Fritters 

Take one can sweet corn, one beaten egg, two table- 
spoons flour, one-half teaspoon baking powder, and pepper 
and salt to taste. Make into a batter and fry by spoonfuls 

in batter. 
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Boston Rarebit {with Cold Beans) 

Two tablespoons butter, one-half teaspoon salt, one- 
fourth teaspoon sail, three-fourths teaspoon Worcestershire 
sauce, one cup cold beans, one-half cup milk, two-thirds cup 
finely-cut cheese; rub beans through coarse sieve, add butter 
and seasoning, mix well, heat; add gradually one-half cup 
milk, cheese and Worcestershire; stir until cheese is melted, 
and serve hot on crackers. This may be prepared on 
chafing dish. 

Fried Oysters in Batter 

Mrs. B. J. Snyder. 

Clean and dry between coarse towels, selected oysters; 
dip them in batter until well coated, fry in hot fat as deep 
as the pan will allow without boiling over; drain on unglazed 
brown paper and serve at once. To prepare the batter beat 
two eggs until light, add one-third teaspoon pepper and one 
teaspoon salt; slowly add three-quarters cup milk to one 
cup bread flour, and when mixed smoothly, combine with 
the egg mixture. A sauce to serve with the fried oysters 
is made by adding to three-quarters cup mayonnaise one-half 
tablespoon each of finely-chopped capers and parsley, one 
gherkin chopped fine, and one-half can tomatoes, stewed, 
strained and cooked down until reduced to two tablespoon- 
fuls. 

Paffy Omelet 

Mrs. Charles Glover. 

Take three fresh eggs, two tablespoons cream, pepper 
and salt and one tablespoon butter; beat the eggs and cream 
lightly, with pepper and salt; melt the butter; when very 
hot pour in the mixture; scrape the cooked egg up rapidly 
from all parts of the pan; when cooked, fold to the side 
opposite the handle; turn over the pan and plate and 
reverse quickly, leaving the omelet on the plate. 
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Creamed Beef 

Miss Edna Stbrrbtt. 

Take one pint cold diced potatoes, one tablespoon 
butter, one-half teaspoon salt, one-half saltspoon pepper and 
a little chopped parsley; put the potatoes and seasoning in 
the chafing dish with enough milk to almost cover the pota- 
toes; let the milk heat slowly without any stirring until it is 
just at the boiling point, then sprinkle a rounding teaspoon 
flour over the top. stir in the potatoes, cover the pan, turn 
out the blaze and let the potatoes stand for several minutes, 
or until the rest of the lunch is ready. By using the hot 
water pan very little attention need be given to the potatoes. 
Baked potatoes must be used. 

Chocolate 

Mrs. Woodruff. 

Melt one level tablespoon butter in the hot water 
pan of the chafing dish, and immediately add to it six round- 
ing tablespoons grated chocolate and six heaping teaspoons 
sugar; as soon as this melts begin to add a little at a time 
six cups milk; after the chocolate has just come to the 
boiling point, turn the flame down to the lowest point and 
let it stay until serving time. In the meantime whip the 
cream for the chocolate, and do not forget to both sweeten 
it and flavor it with vanilla. Six teaspoons is all the sugar 
which can be safely added to the chocolate, on account of 
individual tastes. 
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Puff Paste 

Mrs. Sarah Ambnt Dodson. 

Wash one-half pound butter, washing first the bowl and 
hand in hot water, first, then in cold; wash butter in cold 
water, squeeze and work it until it feels waxy; pat until no 
water will fly from it. take one tablespoon of it, lay the rest 
in a cool place, work the spoonful into half pound of pastry 
flour, and with a little cold water moisten into a stifif dough; 
toss onto a floured board and knead to a round ball; cover 
with a towel to prevent a crust and let rest five minutes; 
roll out as near square as possible and. with the thumb and 
finger, place bits of the prepared butter over one-half, fold- 
ing the other half over as quickly as possible so as to include 
as much air as possible; pat gently with the rolling-pin and 
let rest seven minutes, then pat and roll out and fold again 
as before; repeat this five times, then lay jon ice, well 
covered. In making pastry the motions should be quick 
and light, and as little flour used on the board as possible; 
lofting the paste from place to place on the board to prevent 
it sticking, keeping board and pin clean; cut out for baking 
and let rest twenty minutes before putting in oven. 

Pie Crust 

Mrs. H. H. Sheriff. 

One-half measure water, one level measure lard, three 

level measures flour, salt to taste; mix lard and water, then 

add one measure flour at a time till all is beaten smooth; 

mix with a spoon, turn on molding board, shape ready to 

««? lard and water very cold. 
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Pie Crust 

Mrs. a. L. Howbrton. 

Six heaping tablespoons flour, two tablespoons lard, 
salt and water enough to make soft dough. 

Pie Crast 

Mrs. Bbaman. 

One cup flour, three tablespoons water, three rounding 
tablespoons lard, salt to taste, chop lard and flour on board, 
add water to mix, then roll. 

Pumpkin Pie 

Four cups stewed and sifted pumpkin, one cup cream, 
five cups milk, one and one-half cups sugar, eight eggs 
whipped, one teaspoon each cinnamon, mace and nutmeg; 
beat well and 611 into small, deep pans lined with crust; 
bake twenty-five minutes. 

Pumpkin Pie 

Mrs. Matthew Meyers. 

One cup sugar, two table.spoons flour; mix flour and 
sugar; three cups milk, two eggs and a pinch of .salt, one- 
half teaspoon cinnamon; beat the eggs separately; this will 

make two pies. 

Lemon Custard Pie 

Mrs. MiNNtE Sheriff. 

One pint sweet milk, three eggs, three tablespoons corn- 
starch, two lemons, one cup sugar; make your crust and 
have it ready baked (picking with a fork to prevent blister- 
ing); put the milk and sugar on to boil in a double boiler; 
grate off the yellow, or zest, of the lemon as it is called, 
add the juice of the lemons, with three well-beaten yolks, 
one white, and the cornstarch; add this to the scalded milk 
and sugar, stirring till of the right thickness, then put into 
the baked crust; put on the top a meringue made with the 
other two whites beaten stiff, and two tablespoons sugar. 
Bake a light brown. 
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Pampkla Pie 

Mrs. M:nnii Shbkiff. 
One quart milk, two level teaspoons cin'iiainoii. one 
heaping pint stewed pumpkin, six eggs, butter size one egg, 
one-half teaspoon ginger, one and one-half cups sugar, one- 
third of grated nutmeg; rub pumpkin through a colander, 
adding the butter, sugar and spices, then the beaten eggs; 
mix smoothly together. This makes three pies. 

Mock Mince 
Mas, Habrv SHOBUAiia. 

Twelve crackers rolled fine, one cup sugar, one-half cup 
vinegar, one-half cup molasses, one cup currants, one cup 
raisins, one-half cup melted butter, one cup boiling water, 
spice to taste; add water last. This will make three large 
pies. 

Goad Mince Meat 

Select two pounds of the round of beef and conk until 
tender; chop fine, add a pound of the best suet freed from 
strings, and chopped, a pound each of raisins and currants, 
four poujids apples measured before paring, coring, and 
chopping, one-fourth pound citron shredded, level teaspoon 
each cloves and allspice, two nutmegs, one cup molasses, 
the juice of one lemon, and broth from the meat to moisten. 

Mince Mcmt 

Mrs, Thomas Thompson, Davenport 
Two pounds minced beef, five pounds minced apples, 
two pounds seeded raisins minced, one pound currants, one 
pound Sultana raisins (boil), one pound beef suet minced, 
two pounds brown sugar, three-fourths pound citron chopped 
fin..-, line ijuatt lioiled cider, one pint fruit sjrup. one t.ible- 
.spHi»n o\ ground inacc, one table.spoon ground cloves, one 
, one teaspoon salt, juice of four 
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Mince Meat for Pies 
Emma Myers. 

Four pounds lean meat boiled until tender and then 
chopped fine; one tablespoon cinnamon, one-half ounce 
mace, three pounds suet chopped fine, eight pounds chopped 
apples, two pounds currants, two pounds stoned raisins, one 
lemon seeded and chopped, skin and pulp; one tablespoon 
allspice, one pound candied citron, six pounds brown sugar, 
one tablespoon ground cloves, two tablespoons salt; wet 
with boiled cider and cook together until apples and suet 
are done. Some do not add apples until ready to bake the 
pie. This is sufficient to cook the apples. 

Mock Mince Pie 

Mrs. Byron Maddox. 402 May Avenue, Burlingtoa. 

One-third cup vinegar, two-thirds cup water, two cups 
sugar, one cup rolled soda crackers, two cups raisins, one- 
half cup butter, nutmeg and cinnamon to flavor. Enough 
for two pies. 

Favorite Mince Meat 

One pound finely-chopped beef, one-half pound finel\'- 
chopped suet, one pound well washed and dried currants, 
one pound stoned raisins, one pound finel\'-cut citron, one 
pound sugar, one-half teaspoon salt, the juice and a little 
grated rind of two oranges, the juice and grated rind of one 
lemon, one pint cider, one-half pint fruit juice, one-half pint 
boiled cider, one teaspoon ground cloves, one teaspoon cin- 
namon, one teaspoon mace, one grated nutmeg; mix all the 
ingredients well together; this amount is sufficient for six 
good-sized pies. Line a pie plate with crust; mix one pint 
mince meat with one pint finely-chopped apples, and fill the 
plate, cover with crust and bake till done. If liked, a 
spoonfuls of brandy may be poured over the in| 
before the crust is put on. 
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Mince Meat 

Two pounds beef, two pounds currants, two pounds 
raisins, one pound citron, two pounds beef suet, one and 
one-half pounds candied lemon peel, four pounds apples, 
two pounds Sultana raisins, two pounds sugar, two nutmegs 
grated, one-fourth ounce cloves, one-half ounce cinnamon, 
one-fourth ounce mace, one teaspoon salt, the rind and juice 
of two oranges and two lemons. Simmer the meat gently 
till tender, and when perfectly cold chop it fine; stone the 
raisins, shred the citrons, pare, core and chop the apples, 
and chop the suet fine. Mix the dry ingredients, then add 
the juice and rinds of the oranges and lemons. Place in a 
stone jar, cover close and keep cool, and it will keep a 
long while. 

The rule is an old one, and is said to have come from 
the Custis family in the beginning. According to Virginia 
tradition, the widow Custis, who became Mrs. Washington, 
made famous mince pies. 

Motber'a Mince Meat 

Tested. 
Use three pounds lean boiled beef chopped fine, one 
and a half pounds suet, three quarts apples, one quart 
stoned raisins, two cups cleaned, currants, one-fourth pound 
citron, all the ingredients chopped fine. One teaspoon each 
of cloves, allspice and cinnamon, the grated rind and juice 
of two oranges and two lemons, two nutmegs grated, one 
tablespoon salt, one cup molasses, three cups sugar, one 
cup boiled cider, cup currant jelly, cup cider. Mix the 
meat and suet together, then add all the dry ingredients, 
and then the liquids; pack in an earthen jar; it should stand 
several days before using, and will keep an indefinite time. 
The pie should be made of good puflf paste; the filling of 
mince meat should be one and a half inches thick. Good 
American cheese is the best kind to serve with mince or 
pumpkin pie. 
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Century Mince Meat 

Five and a half pint bowlfuls chopped meat, ten pint 
bovvlfiils ch»>pped apples, and all the meat stock, two table- 
spoons black pepper, one and one-half tablespoons olives, 
one and one-fomth tablespoons mixed spices, four table- 
spoons cinnamon, six pint bowlfuls boiled cider, five bowlfuls 
brown su<^ar, three bowlfuls molasses, salt to taste; as much 
fruit — raisins, currants and citrons — as one can afford, 
chopped fine; put all together and boil until quite thick; 
when done, put in glass jars and it will keep for years. For 
the pie crust use two cups pastry flour, one cup lard and a 
pinch of salt. Rub flour and lard together, then add as 
little ice cold water as will make it stick together. This 
quantity is enough for one pie. 

Cream Fie 

Mrs. E, K. Taylor 

One pint new milk, )-olks of two eggs, three-fourths cup 
sugar, one-halt cup flour and one teaspoon butter; put all 
together and stir till it boils and thickens, then pour in the 
baked crust and cover with the beaten whites. 

Cream Pic 

Mrs. Etta Swem, West Liberty. 

Two-thirds cup sugar, one cup cream, one tablespoon 
flour, butter size of an ^'\^^tJ^'., stir butter, sugar, flour together, 
add cream, flavor with VtUiilia and bake. 

C renin Pie 

Mrs. T. G. Harper. Burlington. 
For two pies: Four eggs; separate the whites from the 
yolks using the whites for frosting; beat the yolks well; add 
three tablespoons sugar, one-half teaspoon of butter, two 
tablespoons corn starch, one teaspoon flour mixed with the 
yolks; put one quart of milk on to heat; stir in the mixture 
and stir until thick; flavor with vanilla; pour into baked crust; 
frost and sprinkle with granulated sugar before browninr 
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Cream Pie 

Mrs. D. Robinson. 

Crust — One cup butter, one half cup sugar, three cups 
flour, mix together; after this is mixed add one egg with it; 
this will make a stiff dough; roll, put in pan and bake. 

Cream — Stir light the yolks of eight eggs and the 
whites of four leaving out whites of other four for the frost 
on top; with one small cup of sugar, one tablespoon of corn- 
starch and two and one-half cups of milk, after boiling, add 
one teaspoon of vanilla; spread over the crust and frost and 
set in oven to brown. 

Cream Pie Plant Pie 

m 

Mrs Wm. Parks 
One cup cream; one cup sugar, one tablespoon of flour, 
and enough pie plant to cover bottom of dish; cut up pie 
plant and add one-fourth teaspoon of soda and pour on boil- 
ing water; let stand on range a few minutes, then drain and 
put in bottom of well-lined pie plate; then add cream, sugar, 
and lastly the flour; cut top crust a little larger than the bot- 
tom of pie plate and place over top without pinching down. 

hemon Raisin Pie 

Mrs. E. D. Corn well, Independence. 
One cup raisins (seeded), one lemon, juice and grated 
rind, one cup cold water, one cup sugar, one tablespoon 
flour, two tablespoons butter; stir lightly together and bake 
with upper and under crust. 

I^emon Pie 

Two eggs, one cup sugar, rind and juice one lemon, 
pinch salt, beat eggs, mix all together, bake in two crusts. 

I^emon Pie made of Pie Plant 

Mrs. E. K. Taylor. What Cheer. 
One cup pie plant chopped fine or cooked dry, one and 
one-half cups sugar, three eggs, one tablespoon flour, one 
c up water. This is enough for two pies without top crust. 
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I^etnon Pie 

Mrs. Harry Shobmakb. 

Three eggs saving the whites of one, one large cup 
sugar, one cup hot water, one teaspoon butter, three large 
tablespoons flour, one lemon the juice of and one-third the 
grated rind, a pinch of salt; mix together the flour, sugar, 
thoroughly, then the eggs, then the lemon and butter; put 
it on the stove and add the boiling water; stir till this has 
well thickened and add a little pinch of salt; pour in your 
ready baked crust and spread over the top the beaten white 
of one ^^g. which has a tablespoon of sugar added to it 
when almost beaten; place in the oven and slightly brown. 

Rice Lemon Pie 

Selbcted. 
Boil till done one teacup rice, sweeten and flavor with 
vanilla, line a baking pan with it; turn into it a lemon cus- 
tard made as follows: Yolks of two eggs, teacup of sugar, 
half a cup butter, two cups new milk, juice two lemons, 
grated rind of one, one tablespoon cornstarch; this should be 
cooked till thick before pouring into rice pastry; set in oven 
to brown, then make a meringue of the whites of the two 
eggs and four tablespoons of pulverized sugar, flavoreil with 
lemon; place in a moderate oven and let it brown slowly. 

Cliocolate Pie 

Tested 

One and three-fourths cups milk, one-half cup su^ar. 
two eggs, one tablespoon cornstach, two tablespoons choco- 
late, butter size of walnut; bake the crust and cook filling 
before putting together; separate eggs and beat whites, add 
two tablespoons sugar, spread on pie and brown lightly. 

Raisin Pie 

Mrs. S. a. Hbndryx. 

One pint raisins cooked in enough water to cover, add 
one cup sugar, two tablaspoons cornstarch; bake in double 

crust. 
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Chocolate Pie 

King's Daughter. 

Bake a very rich crust separately; one-half cup sugar, 
one cup milk, small piece butter; when hot, add yolks two 
GSto*^» ^^^ «^"^^ one-half tablespoons chocolate; dissolve in a 
little cold milk one and one-half tablespoons cornstarch, add 
to the mixture one teaspoon vanilla; frost with whipped 
cream; fill just before ready to serve. 

Washington Pie 

Mrs. C. F. Hoblchbr, Burlington. 

Three eggs, one and one-half cups flour, one-half cup 
water or milk, one cup sugar, two teaspoons baking powder. 
Hake in two layers and spread the following sauce ht^tween 
the layers, and serve whipped cream on top. 

Sattce — One egg, two tablespoons cornstarch, one cup 
sugar, one cup milk. Cook till thick. 

Rhubarb Pie 

Julia Gates, Independence. From Silver Cross Circle. 

Mix one and one-half cups sugar with two tablespoons 
flour, and add to two cups of rhubard peeled and chopped 
fine; then add the yolks of two eggs sHghtly beaten, and a 
teaspoon butter; have a pie plate lined with rich paste and 
fill with the mixture; bake in a moderate oven until the 
fruit is tender; make a meringue of the whites of the eggs 
beaten stiff, and two tablespoons powdered sugar; cover 
over the pie and brown in the oven. 

Custard Pie 

Carrie Kincaid. 

Crust: one tablespoon lard, two tablespoons water, a 

pinch of salt and enough flour to make a nice dough. Filling: 

three eggs well beaten, three tablespoons sugar, one pint 

sweet milk, season with nutmeg; bake slowly in a hot oven, 

i do not let it boil, as boiling spoils it. 
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Lemon Tarts 

Yolks of three eggs, white of one, and one cup sugar 
well beaten together; add the juice and rind of a lemon and 
two tablespoons boiling water; beat the two whites stiff, 
adding gradually three teaspoons sugar; line tart tins with 
light puff paste, fill and bake; then add the beaten whites; 
return to the oven for a moment until lisjhtlv browned. 

Orange Pie 

Mrs. Myra A. Shaw, West Liberty. 

One orange, two eggs, two-thirds cup sugar, one-half 
teaspoon pineapple extract, two teaspoons cornstarch, two 
tablespoons flour, one and one-half cups water, pinch salt, 
butter size hickory nut, two teaspoons pulverized sugar; 
mix flour, sugar, salt, yolks of eggs, orange (grated rind and 
juice) and water; cook till sm(K>th; add butter last; have 
the pie shell ready, fill and cover with whites of eggs beaten 
stiff, to which has been added two teaspoons pulverized 
sugar and same of cornstarch; brown slightly in oven- 
Makes one large pie. 

Kentucky Pies 

Mrs. Dalbey, Omaha. 

Steam six large tart apples and run them through a 
colander; stir in while hot one spoon butter; when cool, 
stir in the yolks of three eggs, the rind and juice of one 
lemon, and one teacup sugar, which have been beaten 
toj^^ether. Bake in a moderate oven forty minutes, in a 
deep plate, as squash pies. 

Mock Cherry Pie 

Mrs. C. B. McCulloch. 

One cup cranberries cut in halves, one-half cup stoned 
raisins, one scant cup sugar, one tablespoon flour, two tea- 
>po(Mis vanilla, one-half cup boiling water; these ingredients 
.lie Mitriviient for one pie, with upper and lower crusts. 
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Maple Custard Pie 

Mrs. BarrbtT' Howard. 

One pint cream or milk, yolks three ejjgs. one cup new 
maple sugar, pinch of salt; beat the sugar and eggs together 
and add the cream or milk; line pie plate with good rough 
paste, fill with the mixture and bake in a quick oven. 

Cocoanat Pie 

Mrs. Fred II. Zaisbr. Burlington. 

One pint milk, one-half cup sugar, one-half cup cocoa- 
nut, one tablespoon butter, one tablespoon flour, whites of 
two eggs, bring to a boil, dissolve flour in milk, boil until 
thick, then add the beaten whites of two eggs and put it in 
the crust which has been previously baked; frost v. :!h the 
whites of two eggs; return to the oven to brown. 

Philadelphia Batter Pie 

Alma S. Roberts, Burlington. 

One small cup sugar, one lump butter (size of an egg), 
one tablespoon flour, one egg, two tablespoons lemon 
extract, milk enough to fill medium sized pie pan; cream 
butler and sugar, add flour and mix well, then egg, and beat 
thoroughly. 

Cream Puffs 

Mrs. Harry Shobmakb. 

Melt one-third cup butter in one cup hot water; while 
boiling beat in one cup of flour, then remove from stove and 
when cool stir in three eggs, one at a time without beating; 
drop on tins quickly and bake about twenty-five minutes in 
moderate oven. 

For tJie Cream — One-half pint milk, one egg, three 
tablespoons sugar, two large spoons flour, boil and flavor 
with lemon extract; when puffs are done open the side with 
a knile and fill with cream. Sprinkle powdered sugar over 
top if \'ou choose. 
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Cream Puffs 

Mrs. T. G. Harper. Burlington. Iowa. 

One and one-fourth cups water, one-half cup butter, boil 
together; as soon as it boils, put in one cup flour all at once, 
stir briskly until smooth, cool unlil warm as milk, then stir 
in five unbeaten eggs one at a time; stir until smooth; 
grease baking tins then dust them with flour; drop a large 
spoonful in a place two inches apart; bake three-fourths of 
an hour in a moderate oven to a nice brown. 

Filling — One cup sweet milk, one-half cup sugar, small 
piece butter, bring to a boil, thicken with two eggs and 
one tablespoonful cornstarch; flavor with vanilla; when cool, 
cut open puffs on one side and fill with the cream. 

Prune Roll 

Mrs. a. Stbin, Wellington. 'Kas. 

Add to one quart of sifted flour three teaspoons bak- 
ing powder and one-half a teaspoonful salt; sift these again, 
then rub in with the tips of the fingers two tablespoons but- 
ter, add sufficient milk to make a soft dough; roll out, and 
sprinkle with one cup of prunes which have been cooked 
until tender, and from which the pits have been removed 
and the prunes cut into small pieces; dust with a little cinna- 
mon; roll. 

Turnovers 

Make a rich pie crust, roll out the usual thickness, cut 
in circular pieces the size of a saucer; fill with fresh fruit or 
jam over half the crust; if fresh, sprinkle with sugar; wet 
the edges and turn the paste over, press the edges together, 
pinching to make them close; brush with white of an egg 
and bake in a hot oven over twenty minutes. 




DOUGHNUTS 



Dougbnnis 

Mrs. Harry Shobmakb. 

One quart flour, three teaspoons baking powder, one 
teaspoon salt, one scant ciip sugar, two eggs well beaten, 
two tablespoons melted lard, one cup milk; mix with fork 
or spoon, take out on board and cut strips down with knife, 
roll and tie in a knot, drop in deep fat and fry till brown. * 
The softer one can roll them, the better. 

Doughnuts 
Mrs. Sarah Ambnt Dodson. 

Three-fourths cup sugar, one-fourth cup milk, one-half 
cup cream, two eggs, pinch salt, a little nutmeg, heaping 
teaspoon baking powder; beat eggs to a foam, add milk and 
cream; put baking powder in two and one-half cups flour, 
sift in, mix and roll; if not enough flour, more can be added. 

Doughnuts 

Mrs. L. Kribg, Burlington. 

Two eggs, one cup sugar, sweet cream, one-half cup 
sweet milk, three teaspoons baking powder, salt, vanilla 
and nutmeg for flavoring,, enough flour to roll out easy; cut 
into rings; do not work the dough, as it will make them 
tough. 

Doughnuts 

Lydia Fox, West Liberty. 

One cup sugar, two eggs, one cup sour milk, one table- 
snoon melted lard, one teaspoon soda, one-fourth nutmeg 
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Doughnuts 

Mrs. John O'Neal, Burlington. 

Two egg.s, one cup siifijar, one cup sour cream, one tea- 
spoon soda, nutmeg and salt; flour for stiff dough. 

Good Doughnuts 

Mrs. V. D. Bumgardnbr. Oasis, Iowa. 

Three cups sugar, two cups sweet milk, four tablespoons 
melted butter, three eggs, one teaspoon salt, three teaspoons 
baking powder; flour to make soft dough. 

Pine Doughnuts 

Miss Hattie Evans, West Liberty, Iowa. 

One egg, one cup rich milk, one quart flour, one cup 
sugar, two teaspoons Royal baking powder, pinch of salt, 
nutmeg to flavor; beat thoroughly sugar and egg, add milk, 
then flour with baking powder; roll out and fry in hot fat. 

Good Crullers 

Gertrude Corn^^'ell. Independence. 

One-fourth cup butter, one cup sugar, about three cups 
flour, three eggs, one nutmeg and the grated yellow rind of 
a lemon; beat the butter to a cream; gradually beat the 
sugar into it. then add the well-beaten yolks and the nutmeg 
and lemon; next add the whites, beaten to a stiff froth; beat 
in the flour a little at a time; sprinkle the molding-board 
with flour, put about half the dough on it and roll down to 
the thickness of half an inch; with a jagging-iron cut this 
into long, strips narrow, and twist them into various shapes. 
Fry for about six minutes. 

Crullers 

Hannah I. Johnson. Tested. 

Four teacups sugar, piece of butter size of walnut, one 
teacup sweet milk, five eggs, whites and yolks beaten sepa- 
rately, two teaspoons baking powder, flavor with half 
nutmeg, flour enough to make stiff; roll out about a qii 
of an inch thick, cut with a cruller cutter, and fry 
lard. They may be sprinkled with pulverized .f 
ni proved. 




Drop Cakes, Gingerbread 

AND Cookies 



Cookies 

Mrs. E. K. Taylor, What Cheer. 

Four eggs, two cups sugar, one cup butter, four cups 
flour, two heaping teaspoons baking powder, flour to make 
soft dough; roll thin and bake quickly. 

Ginger Cookies 

One cup molasses, one cup brown sugar, one-half cup 
lard, three-fourths cup warm water, one tablespoon ginger 
and cinnamon, one teaspoon soda, flour to handle. 

Cookies 

Mrs. J. W. Davis, Oskaloosa. 

One cup sugar, three-fourths cup milk, three-fourths 

cup butter, two eggs, three teaspoons baking powder; spices 

to suit. 

Twentieth Century Cookies 

Gertrude Cornwell, Independence. 

One cup molasses, one cup sugar, one-half cup warm 

water, one large teaspoon soda, two-thirds cup butter and 

lard, one-half teaspoon cloves, cinnamon and ginger; mi.K 

soft, roll thin. 

Ginger Bresd Nats 

Take one pound flour, six ounces sugar, half pound 

molasses a quarter pound fresh butter, two ounces candied 

lemon peal (chopped very fine), half an ounce ground ginger, 

and a few drops lemon juice; mix all together, cut them 

out in small cakes, and bake for ten minutes. 
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Spiced Cookies 

Mrs. J. B. Luse, West Liberty, Iowa. 

One and one-half cups sugar, one-half cup butter, one- 
half cup milk, one-half teaspoon soda, one-fourth teaspoon 
cloves, one-fourth teaspoon cassia, one-fourth teaspoon 
nutmeg; flour to roll thin, but not too stiff; sift over with 
sugar before putting in oven. 

Soft Ginger Bread 

Mrs. N. a. Sorton. Iowa City, Iowa. 

One-half cup sugar, one cup butter, one cup molasses, 
two teaspoons ginger, one teaspoon soda, one cup boiling 
water on soda, two and one-half cups flour, two well beaten 
eggs put in last. Excellent if directions are closely fol- 
lowed. 

Ginger Bread, 

Mrs. Lemon, Davenport, Iowa. 

One cup syrup, one cup sugar, three eggs, one and one- 
half cups sweet milk, one cup butter, three cups flour, three 
teaspoons baking powder, one teaspoon ginger, one tea- 
spoon cinnamon. 

Ginger Bread 

Mrs. a. L. Howerton. 

One cup raisins, one cup butter, one cup sugar, one cup 
molasses, four cups flour, one cup boiling water, one table- 
spoon soda, two well beaten eggs, the last thing before put- 
ting in oven, sprinkle with sugar; season to taste with cinna- 
man and cloves; dissolve soda in the boiling water. 

Prait Ginger Bread 

Mrs. Hanke, Des Moines. 

t 

One egg, one teaspoon ginger, one teaspoon sugar, one 
teacup molasses, one-half cup raisins, one-half cup currail^ 

one heaping teaspoon butter, one heaping teasp' '^ 

innii. two teacups flour, one teaspoon soda in 
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Ginger Bread 

Mrs. Harry Shobmakb. 

One-half cup sugar, one cup sorgham molasses, one cup 
sour cream, one teaspoon good strong ginger, two cups flour, 
one-half cup butter, two eggs, two teaspoons soda, nutmeg 
to taste. 

Brownie Eclairs 
Mrs. John Fitzgerald. 

One-half cupful butter, one cupful boiling water, four 
eggs, one cupful flour, one-eighth teaspoon salt; put water 
in sauce-pan, add butter, place on range and when boiling 
point is reached, add flour and salt, and stir until smooth 
and velvety; remove from range and add unbeaten eggs, 
one at a time, beating each egg into mixture before adding 
another; drop from tip of spoon, in drops the size of a quar- 
ter, on a well-buttered sheet about an inch and a half apart, 
bake twenty to twenty-five minutes in a moderate oven; 
when done, let cool and with a sharp knife make an incision 
in the side of each and fill with chocolate cream filling, then 
with a skewer dip each one into chocolate frosting; they 
should be size of an English walnut. 

Orange Blossoma 

Mrs. W. R. Sterrett. 

Stir together for nearly half an hour, one pound sugar, 
three whole egg^ and fou): yolks; add enough flour to make 
a batter sufficiently stifif to dip out with a spoon and be laid 
on a baking-tin; flavor with orange flower water or orange 
juice, and bake in quick oven; when cool, cover with white 
frosting, with a little orange-colored icing in the center. 

Drop Cakes 

Mrs. Jambs J. Haybs. 

Qne and one-half cups sugar, one-half cup butter, two 

Dowder, three eggs, one cup milk; flour 
'•11 drop from spoon. 
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Drop Cakes 

Margaret Schramm, Des Moines. 

One and one-half cups sugar, one-half cup butter, three 
eggs, three tablespoons hot water, one small teaspoon soda, 
two and three-fourths cups flour, one cup raisins, one cup 
currants, one cup nuts, one teaspoon cinnamon; put soda into 
water, cream, butter and sugar, add eggs, flour, water, 
spice, fruit and nuts; flour fruit and nuts before adding; 
butter paper and drop nuts onto it off spoon. 

Snickerdoodles 

Mrs. Moore, California. 

Two cups, two eggs, two-thirds cup butter, one cup 
sweet milk, four cups flour, pinch of .salt, one teaspoon soda 
and two teaspoons cream of tartar; drop from a large spoon 
into a dripping-pan and bake in a rather quick oven. When 
done, sprinkle with cinnamon and sugar which have been 
well mixed together. 

Baking Powder 

King's Daughter. 

One-fourth pound soda, one-half pound cream of tartar, 
one tablespoon cornstarch; sift seven times. 

Nut Cakes 

Mrs Dennis Robinson. 

Chop one cup of nuts fin«, one-third cup butter, one- 
half cup sugar, creamed one ei^g, two tablespoons milk, two 
level teaspoons baking powder, with flour enough to make a 
stiff batter; drop oh buttered tins with a spoon. 

Rocks 

Mrs. Hanke, Des Moines. 

One and one-half cups sugar, three cups flour, one cup 
butter, one cup nuts, four eggs, one cup raisins, one tea- 
spoon cloves, one teaspoon soda, one teaspoon cinnamon 
three tablespoons water; drop from spoon and bake slo 
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Rocks, 

Mrs. Harry Shoemake. 

One scant cup butter, one and one-half cups sugar, one 
and one-half scant cups seeded raisins, three cu^s flour, 
three eg^s, one teaspoon cloves, one teaspoon cinnamon, 
one teaspoon allspice, one teaspoon soda, pinch of salt, one 
cup English walnuts; dissolve soda in a little hot water, cut 
raisins in two, drop on buttered pan with teaspoon; flour 
the nuts. 

Chocolate Cakes 

Mrs. Woodruff. 

Cream one-third cup butter with one third cup sugar, 
add one-half cup milk, one and one-half cups flour sifted 
with two level teaspoons baking powder and two eggs beaten 
light; add a pinch of mace, and make in small pans, filling 
them not over half full. 

Spiced Drop Cakes 

Mrs. Ben Snyder. 

Cream half cup sugar with the same amount of butter, 
adding one cup molasses, and mix well; dissolve one small 
teaspoon soda in a little boiling water and mix it in a cup 
sour milk; add this to the butter and sugar, together with 
one teaspoon each cinnamon, cloves and ginger, and four 
small cups flour; beat all this well and drop on buttered pans 
in large spoonfuls, letting them be high in the center; bake 
in a moderate oven until done. 

Tea Cakes 

Mrs. Chas. Glover. 

Beat one rounding tablespoon butter with one-half cup 
sugar, add one unbeaten egg and beat four minutes; one- 
half cup milk, one cup flour sifted with one and one-half 
level teaspoons baking powder, and a few gratings nutmeg. 
Bake in a moderate oven and serve as soon as cool. 
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Sponge Drop Cakes 

Mrs. J. R McGregor. 

One cup sugar, two eggs, half the sugar in the yolks 
and on^half in the whites; beat whites into stiff froth, and 
beat yolks five minutes, then put together and add one-half 
cup flour; flavor with vanilla; bake in gem tins. 

Hermits 

Mrs. Coxb. 

One cup butter, two cups sugar, two eggs, one teaspoon 

soda, one and one-half teaspoons each cloves, cinnamon and 

nutmeg; one cup sweet milk, one cup chopped raisins, half 

cup currants; mix as for any cookies, but not too stiff; put 

in a cool place for several hours until cold. Roll thin and 

bake. 

Bow-Knots 

Mrs C. B. McCulloch. 

Add one-third cup sugar to two beaten eggs, one table- 
spoon each melted butter and milk, a pinch of mace and 
cinnamon; flour to make a stiff dough, half teaspoon baking 
powder; cut into strips, form into bow-knots, brush with e^g 
and fry in deep fat; dust with powdered nuts and sugar. 

Nut Hermits 

Mrs. Chas. B. McCulloch. 

One-half cup butter, two cups brown sugar, two eggs, 

one cup sour milk, one teaspoon soda dissolved in a little 

boiling water, one teaspoon each cinnamon, nutmeg and 

lemon extract, one cup chopped nuts mixed in a little flour; 

add flour to make a stiff batter; drop from s[K)oii on tins and 

bake quickly. 

Ginger Cookies 

Mrs. F. D. Brewer. 

Two cups molasses, one cup sugar, one cup drippings, 
one-half cup milk or water, two heaping teaspoons soda, one 
tablespoon ginger, one egg. 
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Shingles 

Mrs. J. W. McMuLLiN. 

Two and one-half cups sugar, one-half cup butter, six 
cups flour, three eggs, one teaspoon soda, a little nutmeg. 

Peanut Cook tea 

Miss Clara Sheriff. 

Half cup butter, one cup sugar, one egg, ona-quarter 
cup milk, one and three-fourths cups flour, one teaspoon 
baking povvderr, one cup chopped peanuts. Roll out as for 
common cookies; bake in quick oven. 

Oatmeal Cookies 

Mrs. W. S. Holbrook, Davenport. 

Cream three-fourths cup butter and one cup sugar 
together, add two well-beaten eggs, one cup chopped rais- 
ins, one teaspoon cinnamon, three-fourths teaspoon soda 
mixed in two cups flour, two scant cups Quaker Oats; drop 
from a teaspoon into a well-buttered pan; moisten the finger 
with milk and spread the cookies. 

Cookies 

Mrs Jbssib Felkner. Iowa City. 

One egg well beaten, " one cup sugar, one-half cup 
butter or suet and cream together, one-third cup sweet milk, 
flavor with one small teaspoon mace (if liked); two teaspoons 
baking powder added to flour sufficient to make soft batter. 
Bake in quick oven. 

Oatmeal Cookies 

Henrietta C. Pratt, Iowa City. 

Two cups sugar one and one-half cups butter, four cups 
oatmeal, four cups flour (scant), one and one-half teaspoons 
soda, one teaspoon cinnamon, six eggs, one cup raisins 
(chopped); mi.x sugar and butter to a cream, add the egg:^, 
mix smooth, then the oatmeal, sift flour, cinnamon and soda 
together. This makes large quantity. 
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Nat Cookies 

Mrs. W. H. Buchanan. Oskalopsa. 

Five e£jgs» one-half cup milk, one-half cup butter,* one- 
lialf cup sweet lard, one teaspoon lemon, one teaspoon 
vanilla, two cups nuts, one cup raisins, one cup currants, 
two teaspoons baking powder, flour to roll out soft. 

Pavoriie Cookies 

Mrs. R. W. Robinson. Burlington. 

One cup butter, one and one-half cups sugar, one-half 
cup sour milk, one level teaspoon soda, one teaspoon grated 
nutmeg, flour enough to roll, make quite soft; put a table- 
spoon of white sugar on a plate and dip the tops of each as 
you cut them out; place on buttered tins and bake in a quick 
oven, a light brown. 

Sugar Cookies 

TiLLA M. Hintz. Independence. 

One cup sugar, three-fourths cup butter, one-half cup 
sweet milk, one-half cup sweet cream, two eggs well beaten, 
pinch salt, three teaspoons baking powder, flavor, flour 
enough to roll out in round cakes; sprinkle with sugar and 
bake in quick oven. 

Ginger Cakes 

Mrs. Fred H. Zaisbr. Burlington. 

One cup sugar, one cup molasses, one-half cup butter, 
one teaspoon soda dissolved in one-half cup boiling water, 
cinnamon, ginger, nutmeg and cloves to taste, enough flour 
for a pretty stiff dough, roll quite thick and cut with cookie 
cuter. 

Lady Pingers 

Miss Ida Glover. 

One-half pound powdered sugar, one-quarter pound 
flour and four eggs; beat the yolks and whites separatelv 
and very stiff, all the juice and one-half the grated r«« 
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one lemon, drop upon buttered paper with which you line 
the pan. not too near together; try one, and if it runs, beat 
the mixture hard some minutes longer, adding a very little 
flour; drop from the spoon in long norrow rows. The oven 
should be very quick and the cake a delicate brown. 

Sugar Cookies 

Mrs. Harry Van Ensan. 

One cup sugar, one-fourth cup butter, two e^^^ well 

beaten, one-fourth cup sweet milk, pinch salt, cinnamon or 

nutmeg for flavoring, three teaspoons baking powder, flour 

to roll good; do not make too stiff, sprinkle with sugar and 

bake in quick oven. 

Sand Tarts 

Mrs. Clara Hurst. 

One and one-fourth pounds butter, two pounds sugar, 
three eggs, two pounds flour, pounded almonds, ground cin- 
namon; rub butter into flour, then add sugar, wet the whole 

with the eggs well beaten; roll out thin and bake, leaving 
enough egg to put on the cakes with a feather after which 

strew them with pounded almonds and ground cinnamon. 

Prosted Creams 

Mrs. Margaret Hood, Independence. 
Two cups molasses, one cup sugar, one cup butter or 
lard or one-half butter and one-half lard, three-fourths cup 
sour milk or cream, two quarts flour, two eggs, three tea- 
spoons soda, one tablespoon ginger, pinch of salt, bift flour 
and two teaspoons soda in pan, hollow out and put molasses, 
sugar, ginger, salt, shortening, beaten eggs, and milk into 
which other teaspoon of soda has been stirred, into this and 
mix; cut into shape desired, or put in layer in large drip- 
ping-pan, or cut into squares; should be one-half to three- 
fourths of an inch.t4iick when baked. 

Frosting — White of one ^gg beaten, two tablespoons 
'-*» sweet cream added, and then made stiff with confec- 

• vanilla or lemon flavor can be used if desired. 
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Frait Cookies 

Minnie Chapman. IndependeDce. 

One cup butter, one and one-half cups sugar, three and 
one-fourth cups flour, one-half teaspoon salt, three eggs, one 
teaspoon soda, one and one-half tablespoons hot water, one 
teaspoon cinnamon, one cup chopped walnuts, one-half 
cup currants, one-half cup raisins; crcrani butter and sugar, 
add sugar gradual!}', eggs well be.iten, dissolve soda in hot 
water; mix well, drop by spoonful one inch apart on but- 
tered tins; moderate oven. 

Frosted Creams 

Lillian H. Graham. Oasis. 

Two cuts sorghum molasses, one cup sugar (rolled), 
one cup sweet milk, one-half cup butter, one-half cup lard, 
or one cup l.ird. four teaspoons soda, two teaspoons, flour 
enougii to make a soft dough; bake in a Liver in a long, 
shallow pan; frost and cut in >quares. 

Ginger Creams 

Jennie Meyeks. ('>kalo<:sa. 

One cup X. O. molas>es. on*.* cup cream. <»ne cup short- 
ening I halt hultni. one cup boiling water, one scant table- 
spoon >(»tla. (ine tabir>p<M»n finger, one teaspoon cloVes. one 
teaspoon cinn.im(Mi. tlour enougii to make spoon stand alone. 
Let stand over ni^lit and. bake in tlie morning; use boiled 
icing on tiie toj). 

Rolled Vanilla Wafers 
KiTTiE Rambo. L)es Moines. 

One-fourth cup butter, one-half cup powdered sugar, 
one-b)urth cup milk, seven-eighths cup flour, one-half tea- 
spoon vanilla; cream butter, add sugar gradually, add milk 
lirop by drop, add flour and flavoring; spread very thin on 
inverted buttered dripping-pan; crease in three-inch square 
and bake in moderate oven; keep pan in warm place; cut 
.•-quares apart and roll into cornucopias. 
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Nat C€tokie9 

Mrs. Frank Sheppard. 

Two cups flour, one cup brown sugar, one teaspoon 
baking powder, one cup butter, two eggs, flavoring; mix 
flour and butter together, add sugar to the well-beaten eggs, 
mix all together; roll thin brush over the top with egg and 
and sprinkle with chopped nuts or cinnamon and sugar. 

Rock Cookies 

Mrs. Minnib H. Sheriff. 

One scant cup butter, three eggs, one teaspoon soda in 
cup hot water, one and one-lialf cups chopped raisins, three 
level cups flour, one and one-half cups sugar, one te.. spoon 
each cinnamon, cloves and allspice, pinch of salt, one and 
one-half cups English walnuts. 

Soft Jambles (Cookies) 

Mrs. Minnie H. Sheriff. 

One cup butter, two cups sugar, one cup sweet milk, 
two eggs, four and one-half cups flour, three teaspoons 
baking powder, one teaspoon lemon extract; cream the 
sugar and butter, and add the beaten eggs beaten separately, 
the lemon extract in the milk a little at a time, and a little 
flour at a time, till all are folded in smooth; place one tea- 
spoonful at a time on a baking-pan, sprinkle with sugar and 
cinnamon, and pat flat with the back of the first three fingers. 
They can be made perfectly round. 



Loaf Cakes 



' * / Zi'ish my luife no cake would make. 
Or else som^ cooking lessons take. " 



Angel Pood 

Mrs. Harry ShobmaKb. 

One cup sifted flour, one and one-half cups sug^ar, one 
teaspoon cream of tartar, one teaspoon salt, one teaspoon 
lemon extract, whites of eleven eggs; sift together sugar, 
flour, one-l.alf of the baking powder and one-half of the salt, 
the other half of each to be beaten with the eggs; sift at 
least four times; beat eggs with egg beater, and fold the 
sifted flour, sugar, etc., little by little into the eggs; these 
should be sifted in, nol sprinkled; lastly add the extract; 
place in ungreased tin and bake slowly for one hour. It is 
best not to remove them till the next dav. 

Angel Pood 

Mrs. C. B. McClean. Burlington, Iowa. 

One and one-half cups granulated sugar, whites of 
twelve eggs, one teaspoon cream of tartar, one teaspoon 
vanilla, one cup flour; beat the whites on a large platter 
with a woven wire egg beater till stiff, add slowly the sugar 
sitted into it, then the flour sifted twice with cream of 
tartar; put in a pan with a stem to it; bake slowly fifty 
minutes; do not look in until it has been in the oven fifteen 
minutes; do not jar the stove; when done, turn it b 
side up and let stand twenty minutes, then lo- 
knife. 
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Angel F(^od Cake 

Mrs. William Kilpatrick. 

Whites of nine eggs, one and one-fourth cups granulated 
sugar, one cup flour, one-half teaspoon cream of tartar, 
pincii of salt to the eggs before beating; whip eggs about 
half, add cream of tartar, and whip until very stiff; add 
sugar, and beat in, then add flour and fold it lightly through; 
flavor to taste. Place in :i moderate oven at once; will 
bake in twenty to forty minutes. 

Angel Cake 

Mrs. Sarah Ambnt Dodson. 

Whites of eleven eggs, one and one-half tumblers of 
sugar, one tumbler flour, one teaspoon cream of tartar, one 
teaspoon vanilla; sift flour and sugar together three times, 
add cream of tartar and sift four times more; add salt to 
eggs and beat stiff, then add, stirring gently, the flour and 
sugar; bake immediately in a very hot oven. I seldom 
bake it less than one hour and three-quarters. 1 line the 
bottom of the pan with two layers of paper. 

White Cake 

Emma Pbmberton. Davenport. Iowa. 

One-half cup butter, two cups sugar, three-fourths cup 
milk, whites of eight eggs, two cups pastry flour, two tea- 
spoons biking powder. 

Mountain Cake 

Mrs. H. H. Sheriff. 

Oi\e cup butter, one-half cup sweet milk, whites ten 
eggs, teaspoon lemon essence, two and one-half cups white 
sugar, three and one-half cups flour, two teaspoons baking 
powder. Beat to a cream the sugar and butter, add the 
whites of the eggs beaten stiffly, then a little milk and a 
' »Mr; alternate till flour and milk are all used. 
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French Loaf Cake 

Mrs. W. S- Wotrino, Burlington. 

Two and one-half cups powdered sugar, one and one- 
half cups butter, one cup milk, tliree eggs, five cups flour, 
one wine glass wine, one and one-half teaspoons nutmeg, 
one-half p<iund raisins, two ounces citron, one-half teaspoon 
soda; stir sugar and butter to a cream, then add part of the 
fl«)ur with the milk (a little warm), then the beaten yolks, 
then the wine, spices, soda, raisins and remainder of flour; 
last, the whites of the eggs well beaten. Bake one and one- 
half hours. 

Delicate Cake 

Mrs. A-nna M. Enlow. West Branch, Iowa. 

Two cups sugar, one cup butter, one cup sweet milk, 
three cups flour, white of eight eggs, two teaspoons baking 
powder. 

Excellent White Cake 

Mrs. J. B Luse, West Liberty. Iowa. 

Two cups sugar, one-half cup butter, one cup sweet 
milk, one-half teaspoon each lemon and orange, three cup.s 
pastry flour, whites of si.*ven eggs, two teaspoons baking 
powder; cream butter and sugar and add milk a little at a 
time, then add flour antl milk a little at a time till all except 
one-half cup, to which the baking powder has been added, 
is used; beat well, add one-half the beaten eggs, beat again, 
add rest of the e^^g and beat; last, add the one-half cup 
flour and baking powder, beat gently and but little; bake. 

Old'Pasbioned Cream Cake 

Julia Gates. Independence. 

Heat two eggs and turn into a cup; fill 
.*iweet cream, add one cup sugar, one and 
flour and three level teaspoons baking powder, 
tisispoon lemrin juice. 
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Snow Cake 

Mrs. Ballard. '6Urlington. 

Three-fourths cup butter, two cups sugar, one cup milk, 
one cup cornstarch, I wo cups flour, one, and one-half tea- 
spoons baking powder; mix flour, cornstarch and baking 
powder together, add to the butter and sugar alternately 
with the milk; lastly, add the whites of seven eggs; flavor 
to taste; never fails to be good. 

Almond Cakes 

Mrs. Minnie Sheriff 

Two cups sugar, one-half cup 'butter, two and one- 
half cups flour measured after sifting five times, three- 
fourths cup sweet milk, whites of eight eggs, one pound of 
almonds weighed with shells, one teaspoon baking powder, 
almond extract to taste — about a teaspoonful; beat to a 
cream the sugar and butter, add the whites of the eggs 
beaten stiffly, the milk, then the flour (two cups) sifted with 
baking powder; and the almonds and extract; the almonds 
must be blanched and chopped; let them stand in boiHng 
hot water for five minutes, pour off the water and remove 
the skins from the almonds, set in a hot oven for about five 
minutes, and then chop, dredging well with half a cup of the 
flour already sifted. 

White Sponge Cake 

Gertrude Cornell, Independence. 

One cup soft white sugar, whites of five eggs well 
beaten, one cup flour, one teaspoon baking powder. 

Frait Cake 

Mrs. Caroline Hamilton. Iowa City. 
One cup butter, one cup brown sugar, half pint molasses, 
two eggs, one cup sour milk, teaspoon soda, pound of flour, 
ound of currants, one and one-half pounds raisins; flavor to 
This has been thoroughly tested, and is a great 
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Lily Cake 
Mrs. J. R. McGregor. 

One-third cup butter, one cup sugar, half cup milk, one 
and three-fourths cups flour, two and one-half level teaspoons 
baking powder, whites of three eggs, one-liiird teaspoon 
lemon, two-thirds teaspoon vanilla; cream the butter, add 
gradually the sugar and vanilla, beat the e^g whites to 
a stiff froth and add; sift the flour and baking powder 
thoroughly and add to the first mixture alternately with the 
milk; bake in a moderate oven forty-five minutes. 

Hickory Nat Cake 

Mrs. H\rry Shobmakb. 

One and one-half cups sugar, three-fourths cup butter, 
two cups flour, two-thirds cup milk, whites of four eggs, one 
heaping teaspoon baking powder, one large cup nut meat. 

Devil's Food 

Mrs. Thcmas McLachlas, Iowa City 

Part one: two egi^s, one cup brown sugar, one-half cup 
butter, two-thirds cup milk, two cups flour sifted hve times, 
one teaspoon s(Kia in flour. 

Tart two: two-thirds cup milk, two-third> cup chocolate, 
t".\o-thirds cup br«»\vu su;.^ar; >tir ch<icolate in milk, add the 
s.r^MF and let it conic tt) <* boii; c«»ol, and then add the hr>t 
part ami beat them; add the flour, and flavor to ta.ste, then 
fr">tinL^. 

Plain Fruit Cake 

Mrs L B Pickering. West Liberty 

(hie cuj brown su^ar, one cup molasses, one-half cup 
bitter, four e^<^s. one teaspoon each cloves, cinnamon, 
.i.i-;>ice and nutmeg; one-half pound each stoned raisins, 
c..' rants, citrons and ti^^. four cups sifted flour, one cup 
c It; e. .'lie tea>poon soda; bake in one loaf two hours in 
'«!...•. .'Ven; add one cup of nuts, if desired. 
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Devil's Nagget Cake 

Miss Alice Simmons. Oskaloosa. 

Two cups sugar, two-thirds cup butter, four eggs beaten 
in one at a time, one cup milk, two cups pastry flour, one 
heaping teaspoon baking powder, one-third cup Baker's 
chocolate, strained in. 

Devil's Food 

Gracb Crozibr, Iowa City. 

Part one: one-half cup sweet milk, one-half cake Baker's 
chocolate, one cup sugar, yolk of one egg; cook all together. 

Part two: One cup sugar, one-half cup butter, two eggs, 
one-half cup sour milk, one-half teaspoon soda, twi cups 
flour, one teaspoon baking powder, one teaspoon vanilla; 
mix the first part, after it is cooked, into the .second part, 
and bake in a rather slow oven. 

Uncooked Fruit Cake 

Margaret Schramm. Des Moines. 

One-fourth pound each of dried peaches, pears, prunes, 
dates, figs, plums, raisins, currants, apples and apricots; 
wash and draii); soak and seed prunes; grind or chop fine; 
if desired, add ground nuts; mix thoroughly and place in 
mold or dish till next day; cut in slices not too long or thin; 
may be kept as ordinary fruit cake. 

Frait Cake 

Alice C. Schramm. Des Moines. 
One pound sugar, one pound butter, one pound flour 
(browned), three pounds stoned raisins, two pounds currants, 
half pound citron, one pound almonds (blanched), one cup 
molasses, one-half cup milk, one teaspoon soda dissolved in 
the milk, one wine glass fruit juice, one-half ounce each of 
mace, cloves and cinnamon, one-fourth ounce allspice, one 
nutmeg, ten e^gs; mix a little rose water with the fruit and 
let it stand over night; one very large cake or two medium- 
sized. Bake very slowly for three hours. 
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Ginger Cakes 

Alma S. Roberts. BurHngtoD. 

One cup sugar, one cup molasses, two or three eggs, 
three-fourths cup butter or lard, one cup sour milk, one level 
teaspoon soda, one-half teaspoon ginger, one-half teaspoon 
cloves, one teaspoon cinnamon, two pint cups flour; this 
must be beaten thoroughly before putting in pan to bake. 

Spiee Cake witbont Eggs 

Mrs. Gussib Buchanan. 

One cup C sugar, one-half cup butter, one cup raisins, 
one cup st)ur milk, one teaspoon cinnamon, one-half tea- 
spoon cloves, one-half teaspoon allspice, one-half teaspoon 
nutmeg, one teaspoon soda, two cups flour; bake slowly. 

Delicious Spice Cake 

Mrs. a. J. Bbnnbr. Burlington, Iowa. Sheldon Circle. 

One and one-half cups brown sugar, one-half cup butter, 
two eggs, one and one-half cups r'aisins, one teaspoon each 
cinnamon and cloves, one-half cup chopped nuts, two and 
one-half cups sour milk; mix one teaspoon in milk, two cups 
flour or more; bake in loaf one hour in a moderate oven. 

Spice Cake 

Mrs. J. H. Wroughton. 

One and one-half cups sugar, two-thirds cup butter, one 
cup raisins, two-thirds cup sweet milk, three cups flour, two 
eggs, one teaspoon cream of tartar, one-half teaspoon soda, 
ground cinnamon, cloves and nutmeg to suit taste. 

Coffee Cake 

Mrs. W. W. Cook. Pella. Iowa 

Two cups brown sugar, one cup butter, one cup molasses, 
one cup strong coffee, four eggs, one teaspoon soda, two tea- 
spoons cinnamon, two teaspoons cloves, one teaspoon grated 
nutmeg, one pound raisin.s, one pound of currants and four 
lieaping ciipfuls flour; bake in moderate oven. 
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Qaick Coffee Cake 

Agnbs H. Schopibld. Oasis. Iowa. 

One and one-half cups flour, one-third cup sugar, one- 
half teaspoon each cinnamon and salt, three teaspoons 
baking powder; sift all several times, then stir in a soft 
dough with about one-half cup sweet milk; last, add one 
well-beaten egg and four tablespoons melted butter; bake 
in a moderate oven twenty minutes or half hour; serve warm. 

Hickory Nut Cake 

Lillian H. Graham, Oasis, Iowa. 

One cup butter, two cups brown sujjar, three cups fl(^ur, 
one cup sweet milk, whites of seven eggs and yolks of two 
eggs, one teaspoon soda, two teaspoons of cream of tartar, 
one pint hickory nut meats rolled and sprinkled with flour. 
Cream butter and sugar together; beat whites of eggs to 
stiff froth when mixing. 

Soar Milk Cakes 

Mrs. Lucy Shaw. 

One and one-half cups sugar, one cup molasses, one cup 
shortening (one-half butter and one-half lard may be used), 
one and one- half cups sour milk, one egg* one cup raisins, 
one cup currants, one teaspoon soda, salt, five cups sifted 
flour. 

Grooifa'8 Cake 
Mrs. Sarah Ambnt Dodson. 

One and one-half poun.ds butter with a tablespoon left 
out to grease the pan, one and one-half pounds powdered 
sugar, one and one- half pounds flour, fifteen eggs, one and 
one-half pounds ground citron, five pounds currants, five 
pounds raisins, five tablespoons cinnamon, four tablespoons 
cloves, three tablespoons allspice, one ground mace, one 
whole nutmeg; line the baking-pan with three layers of 
paper; bake three hours; mix with both hands. If the 
batter is too stiff, add the juice of one orange. 
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Molasses Cake 

Mrs. G. W. Turner. Turlington. 

One cup molasses, one egg, half cup butter and lard 
mixed, half cup hot water, teaspoon ginger, teaspoon soda, 
pinch of salt, one and one-half cups flo'ir; mix and beat 
well; bake in shallow tins. 

Pork Cake 

Mrs. E. K. Taylor. What Cheer, Iowa. 

One pound fat pork chopped very fine, one pint boiling 
water poured over the meat, one cup N. O. molasses, two 
cups sugar, one teaspoon each cinnamon, cloves, spice and 
nutmeg, one pound raisins, one pound currants, one cup 
walnuts, citron fivects. , one teaspoon soda, seven cups flour. 

Irish Pound Cake 

Well Tested 

Kight eggs, two cups butter, four cups sugar, one cup 
molasses, two cups milk, ten cups flour, two and one-half 
pounds raisins, two and one-half pounds currants, two and 
one-half pounds citron, two tablespoons cloves, cinnamon, 
nutmeg and allspice mixed, lemr)n and vanilla to taste, two 
tablespoons soda; one l.iige loaf will bake four hours with 
a slow fire or four smaller loaves. Wni will find this an 
excellent recipe to put away for special occasions. 1 have 
it the N'ear round. 

Plain Cake "" 

Mrs. Harry Shoemakk. x. 

One cup n)ilk, one-half cup butter, one cup sugar, one 
teaspoon baking powder, one teaspoon extract, two cups 
flour, two eggs. This can be easily changed by adding 
mixed, one cup chopped raisins and English walnuts. 

iV. B. — Chopped almonds sprinkled thickly on top of 
any cake before baking will make an icing preferable to most 
any icing. 
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German Nut Cake 

Mrs. S. F. Cole. 

Four eggs, three-fourths cups sugar, one teaspoon 
vanilla, one teaspoon almonds, one cup nut meats, one cup 
raisins, two-thirds cup cracker crumbs, one even teaspoon 
baking powder; beat yolks and sugar very light, add nuts, 
raisins, cracker crumbs and baking powder, then fold in the 
whites of the eggs; bake in a moderate oven. 

Velvet Sponge Cake 

Mrs. Hankb, Des Moines. 

Two cups sugar, six eggs (leaving out the whites of 
three), one cup boiling water, two and one-half cups flour, 
one tablespoon baking powder; beat yolks a little, add sugar, 
beat fifteen minutes; add the three beaten whites and the 
cup of water just before the flour; flavor with vanilla. 

Sunshine Cake 

Mrs. Thomas Thompson, Davenport, Iowa. 

Six eggs, beaten separately; one cup granulated sugar, 
two-thirds cup flour, one-third spoon cream of tarter; pinch 
salt; beat yolks thoroughly, beat whites partly, add cream of 
tartar and beat very stiff; stir in sugar lightly, then add the 
beaten yolks, flour and flavor; do not grease pan. and bake 
f()rt)'-five minutes. 

■ ^ Rich Coffee Cake 

*, Mrs. C. Woodruff. 

•One cup butter, two cups su^r (dark brown) four table- 
spoons molasses, one cup liquid coffee, two tablespoons 
wine, brandy or fruit juice, four eggs, four cups flour, one 

teaspoon salt, four level teaspoons baking pow'der, teaspoon 
cloves, two teaspoons cinnamon, one-half nutmeg, one cup 

raisins, one-half cup currants, and, if liked, a little citron. 

This is fM]e and will keep for quite a while if under lock and 

kev. 
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One Egg Cake 

Mrs. E. K. Taylor, What Cheer. Iowa. 

One egg, one cup sugar, one-half cup butter, two-thirds 
cup sour creann or milk, one-fourth teaspoon soda, one tea- 
spoon baking powder, one-half cup chopped raisins, four 
tablespoons chocolate; flour to make soft batter. 



« 

Caramel Cake 

Mrs. H. H. Sheriff. 

Two-thirds cup butter, two cups sugar, two teaspoons 
baking powder, one teaspoon cloves one teaspoon cinnamon, 
one teaspoon nutmeg, one cup hot mashed potatoes, four 
^ggs. one cup grated chocolate, one cup chopped nuts, one- 
half cup sweet milk, two cups flour; cream butter and sugar, 
add the whites of four eggs beaten stiff; in another crock mix 
hot mashed potatoes, yolks of four eggs, together add melted 
chocolate, which has been grated, placed in a cup and the 
cup in hot water on the stove to melt chocolate; mix these 
thoroughly; add milk arid spices; now add your creamed 
butter, sugar and eggs; add flour and nuts; bake in two lay- 
ers; use caramel icing No. i. 

Marshmallow Cake 

Mrs. J. W. Davis. 

One-half cup butter, one-half cup milk, one and one- 
half cups sugar, tw o level teaspoons baking powder, two and 
one-half cups Davis cake flour, whites of five eggs, one tea- 
spoon lemon. 

Marshmallow Paste — Three- fourths cup sugar, one- 
fourth cup milk, two teaspoons water, one-half teaspoon 
lemon, one-fourth pound marshmallows; boil sugar and milk 
together six minutes; melt marshmallows, then add water 
and vanilla or lemon; then beat stiff enough to spread. 
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Pink and White Cake 

Mrs. C. a. Overhott, Burlington. 

Two Clips sugar, two-ihirds cup butter, one cup milk, 
four cups flour, whites six egg*;, two teaspoons baking 
powder, one-lialf teaspoon each lemon and vanilla extract; 
cream butter and sugar together; add milk and three cups 
flour, beat very smooth, then add whites of eggs beaten stiff, 
extract, last cup flour, and baking powder; have ready three 
pans greased and floured; divide batter in three parts, take 
two whites, to the third add one-third teaspoon red coloring. 

Filling — Boil two cups sugar until it threads, pour over 
wliiles of two well beaten eggs, beat stiff, and place pink 
layer in center of cakd, color half of frosting same color as 
pink layer for outside of cake and cover with white shredded 
cocoanut. 

Orange Cake 

Mrs. Sarah Ament Dodson, Chicago. 

Whites seven eggs, one cup nearly full butter, two cups 
level full sugar, three cups flour, less two tablespoons out of 
IMlsbury, one teaspoon soda, two teaspoons cream of tartar, 
one cup nearly full milk; put the butter and sugar together 
and cream, two cups flour, put the soda in a little of the 
milk; mix cream of tartar into the mixture, then another 
cup of tlour. then the eggs; use orange filling. 

Ice Cream Cake 

Jessie E. Cochran. Iowa City, 

Two cups powdered sugar, one cup butter, one cup 
sweet milk, whites of eight eggs, one teaspoon soda and two 
teaspoons cream of tartar (or two of baking powder), three 
and one-half heaping cups flour; bake. 

Icing — Three cups powdered sugar, one cup water, 
boil (do not stir) until it makes a thick, clear syrup; pour 
this over the beaten whites of three eggs, stir and beat, 
then add one teaspoon citric acid and one teaspoon vanilla. 
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White Cake 

Mks. James Luscombb. Iowa City. 

Two-thirds cup butter, two cups sugar, one cup sweet 
milk, three cups flour, whites of five or six eggs, two tea- 
spoons baking powder; flavor to suit. 

Icing — One cup granulated sugar, one cup water, one- 
fi>urth teaspoon cream of tartar, white of one e^'^\ mix 
sugar, water and cream of tartar; boil without stirring until 
the .syrup will thread; beat the whites of eggs stiff, add hot 
syrup very slowly, beat constantly until stiff enough to 
spread; use at once. 

Sonr Cream Cake 

Miss Hattie Evans, West Liberty, Iowa. 

Iwo cups flour, one level teaspoon soda, two eggs, 
pinch of salt, one cup sugar, one cup sour cream, one-half 
teaspoon cloves, one teaspoon allspice, one teaspoon cinna- 
mon, one-half nutmeg; mix S(h1<i with flour in a bowl, make 
dent in flour into which put one cup sugar, cream, eggs, 
salt and spices; beat all together thoroughly; bake in either 
loaf or laver; raisins mav be added if desired. 

Cocoa nut Cake 

Miss Mor'.xn. Des Moines. 

One cup fina wliiie >uj.;ar, (^ne-half cup sweet nielteii 
butter; rub the.se well together; add one-half cup colt! water 
and whites of four egg•^ well beaten; stir this nii.xture quick!}- 
together and add two cups flour, two teas[)oons baking 
powder; b<ike in layers. 

Fros/i/ig" — Beat the whites of four eggs to a stiff froth, 
and add one cup .sugar; beat together until very light; place 
one of the cakes on a plate, cover with a good thick layer of 
the frosting, and sprinkle desiccated cocoanut on freely; 
place another cake on top with more frosting and cocoanut, 
and so on, making it as high as you please. 
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White I^ayer Cuke 

Mrs. Otto Starker. Burlington. 

Two scant cups sugar, one-half cup butter, one cup 
sweet milk, whites five ej^gs well beaten, two and one-half 
cups sifted flour, three level teaspoons baking powder, added 
the last thing; flavor with orange; boil frosting. 

Favorite Snow Cake 

Mrs Ben Snyder. 

Beat one cup butter to a cream, add one and one-half 
cups flour, and stir very thoroughly together, then add one 
cup cornstarch, and one cup sweet milk in which three tea- 
spoons baking powder have been dissolved; lastly, add the 
whites of eight eggs and two cups of sugar well beaten 
together; flavor to taste; bake in sheets, and put together 
with icing. 

White Layer Cake 
Mrs. £. B McQuillin. Bnrlington. Iowa. 

Two cups sugar, one cup butter, one cup sweet milk, 
whites five eggs, three cups flour, two teaspoons baking 
powder, one teaspoon vanilla, and one teaspoon lemon 
extract; bake in three layers. 

Maple Sagnr Cake 

King's Daughter. 

One cup butter, yolks four eggs, one-half cup milk, two 
cups sugar, three oups sifted flour, whites of the eggs whip- 
ped to a froth; bake in jelly cake pans; rub butter and sugar 
until they form a cream; mix in the order given. 

Filling — Boil one cup maple syrup until it threads, 
pour slowly upon the white of one ^%^ which has been beaten 
stiff, beating steadily all the while, continue beating until 
cold and thick, then spread between layers and over the top. 
If desired, richer stir half cup butternuts which have been 
chopped fine, into the filling just before spreading on the 
cake. 
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Burnt Sugar Cake 

Mrs. H. E. Harrington. 

One-half cup butler, three cups flour, two eggs, three 
teaspoons caramel, one cup water, one and one-half cups 
granulated sugar, two teaspr)ons baking powder, one tea- 
spoon vanilla; cream the butter, adil sugar, and cream 
again; add tlie well beaten yolks of eggs and the cup of water; 
add gradually two cups flour and beat three minutes, then 
add the caramel and vanilla and the rest of the flour (have 
the last cup of flour scant); beat again thoroughly, and stir 
in carefully the baking powder; lastly, stir in the well 
beaten whites of eggs; bake in two layers in a moderate 
oven. 

Filling — One and one-half cups granulated sugar, one- 
half cup boiling water; put sugar over the fire until sugar is 
dissolved, then boil quickly without stirring until the sugar 
will spin a thread from the point of a fork; have ready the 
beaten whites of two eggs, stir the boiling syrup gradually 
into the eggs and beat till cold; then add one teaspoon 
vanilla and two teaspoons caramel; spread between layers 
and on sides and top. 

Caramel — One-half cup granulated sugar, one-half cup 
boiling water; place sugar in a granite saucepan and stir 
over the fire until the sugar melts and becomes a liquid and 
throws off an intense smoke — it really must burn; have ready 
the boiling water, remove the sauce from the fire, then put 
in the water and allow it to boil until a molasses like syrup 
is formed. Bottle and put aside to use. This makes 
enough for three cakes. 

Spice Layer Cake 

Rachel Baum. 
Three-fourths cup butter, two cups sugar, yolks four 
eggs, one cup water, three cups flour, two teaspoons baking- 
powder, one teaspoon each cinnamon, cloves and nutmeg; 
add last the beaten whites of eggs. 
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Feather Cake 

Mrs. W. \V. Webb. 

Cream three tablespoons butter, add slowly one cup of 
sugar, then the beaten yolks of two eggs, with half cup flour, 
then the stiffly beaten whites of two eggs; any flavoring; 
beat well and bake in layers or loaf; fruit can be added, or 
spices or chocolate. 

Hickory Nut Cake 

Mrs. W. N. Kimmbll. Pella. 
One cup butter, two cups sugar, three cups flour and 
one cup sweet milk, whites seven eggs and the yolks of two, 
one teaspoon soda and two of cream of tartar, one pint hick- 
ory nut meats rolled and sprinkled with some of the flour; 
cream the butter and sugar; add the two beaten yolks and 
the soda dissolved in some of the milk and ih^n the 
remainder of the milk; mix cream of tartar with the flour 
and add to the mixture alternately with the well beaten 
whites of the eggs; lastly, the hickory nut meats; bake in 
layers and put together with boiled icing flavored with 
vanilla; ice all over. This is delicious. 

Chocolate Layer Cake or Devil's Cake 

Agnes H. Schofibld. Oasis, la. 

One cup dark brown sugar, one-half cup butter, two and 
one-half cups flour (scant measure), three-fourths cup sweet 
milk, level teaspoon soda, yolks of two and whites of one 
Gggy one teaspoon of vanilla. 

Pari Two — One cup brown sugar, one cup grated 
chocolate, one-half cup sweet milk, cook in a double boiler 
— do not boil — and stir constantly for a few minutes till it is 
melted, then cool and add to part one. Frost with a boiled 
icing made with one cup granulated sugar or one-half cup 
hot water, boil, do not stir, when it becomes very stiff in 
cold water take from stove and stir in the white of one well 
beaten ^gg. 
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New York Layer Cake 

Mrs. C. B. McCulloch. 

Four tablespoons soft butter, two tea cups sugar, three 
cups flour, one cup milk, tliree eggs, heaping teaspoon cream 
of tartar, half teaspoon soda; mix in the usual way; the mix- 
ture is then divided into two parts, one part is then divided 
again; add to the one-half one cup raisins, seeded and chop- 
ped, a tablespoon syrup or molasses, one-fourth pound cit- 
ron, one teaspoon cinnamon, cloves, nutmeg, allspice, and 
an additional spoon flour; when all are baked and while still 
hot, place the layers together with a little jelly; when cold, 
ice with a white icing. 

Marble Cake 

KiN()'s Daughter. 

Dark Part — One cup butter, one cup coffee, one and 
one-half teaspoons baking powder, two teaspoons cinnamon, 
one teaspoon of cloves, two cups sugar, yolks five eggs, 
three and one-half cups flour, one teaspoon spice, one tea- 
spoon nutmeg. 

Light /^^r/— One- ha If cup butter, one cup milk, one 
teaspoon baking powder, one cup sugar, whites ?\w^ ^gg*'. 
two and one-half cups flour. 

Boiled Sponge Cake 

Mrs. H. E. Harrington. 

Six eggs, one and one-half cups granulated sugar, one 
and one-half cups flour, six tablespoons water or four of 
water and two of lemon juice; separate the eggs and beat 
the yolks until they are light and creamy; fold into the 
yolks the slifly beaten whites; boil the sugar and water 
together until clear; add the lemon juice, if used, and pour 
this syrup over the egg mixture; beat with egg whisp until 
cool; add the flour and flavoring. It may be baked in a loaf 
or in layers. 
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Dodaon Cake 

Mrs. S\rah Ambnt I>odson. Chicago. 

One-half pound butter, one pound sugar, one pound 
flour, whites ten eggs, four rounding teaspoons baking pow- 
der, one cup milk, one teaspoon vanilla, one-half tea- 
spoon lemon, one-half teaspoon orange; cream the butter 
well, add the sugar and cream until both are light, add 
flavoring, then the milk and flour alternately, the eggs well 
beaten and lastly the baking powder; bake in layers. 

Marble Cake 

Mrs. Clara Hurst. 

White Part — Four whites of eggs, one-half cup butter, 
one-half cup sweet milk, one and one-half cups white sugar, 
two and one-half cups flour, two teaspoons baking powder. 

Dark Part — Four yolks of eggs, one-half cup butter, 
one-half cup sweet milk, one cup brown sugar, two cups 
flour, one-half cup molasses, one teaspoon baking powder, 
three teaspoons cinnamon, one-half teaspoon spice, one-half 
teaspoon nutmeg. Can be baked in layers for ribbon cake. 

Blackberry J ^m Cake 

Mrs. Lura Norton, Independence. 

One cup sugar, three-fourths cup butter, three eggs 
well beaten, one teaspoon cinnamon, one half teaspoon nut- 
meg, one-half cup sour milk, one teaspoon (level) soda, one 
and one-half cups flour, one-half cup jam; cream butter and 
sugar, add eggs well beaten; milk, into which soda is stirred, 
then spices, flour and jam; bake in layers and put together 

with boiled filling. 

Spice Cake 

Mrs. C B. McCulloch. 

Four eggs (leave out whites of two), two cups brown 
sugar, one-half cup melted butter, one-half cup sour milk, 
one teaspoon soda, one-half teaspoon cloves, one-half tca- 
.<ipoon nutmeg, two teaspoons cinnamon, one-half teaspoon 
ijinger, two cups flour; dissolve soda in milk; bake in la\ers. 
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Prince of Wales Cake 

Mrs. a. L. Howerton. 

Dark part: one cup dark brown sug^ar, three-fourths cup 
sour milk, one cup raisins, three-fourths cup molasses, yolks 
of three eggs, one teaspoon cloves, one-half cup butter, two 
and one-half cups flour, one rounding teaspoon soda dis- 
solved in sour milk, one teaspoon cinnamon, one teaspoon 
nutmeg. Light part: one-half cup butter, one-half cup 
sweet milk, one cup flour, two teaspoons baking powder, 
one cup white sugar, one cup cornstarch, three eggs; bake 
in four layers and put together with icing. 

Devil's Food 

Mtss Ida GlovKr. 

Two cups dark brown sugar, two-thirds cup butter, one- 
half cup sour milk, two cups flour, one-half cup boiling 
water, one teaspoon soda, one-half bar Baker's chocolate, 
two eggs, one tablespoon vanilla; put soda in cup, then the 
grated chocolate; over this pour the boiling water; bake in 
two layers. 

DeviVs Food 

Mrs. Agnes Burge, West Liberty. Iowa. 

One cup grated chocolate, one cup sweet milk, one cup 
sugar; let this boil until it thickens and the chocolate is 
smooth, then cool; cream one cup sugar and two-thirds cup 
butter, add to this three beaten eggs and one cup of sour 
cream ipto which one teaspoon soda has been dissolved; two 
pints flour; add the cold chocolate and bake in layers. 

Fillijig — One cup grated chocolate, one cup sweet milk, 
one cup sugar; let boil until smooth; add one tablespoon 
cornstarch in one-half cup sweet milk, let boil and cool; use 
one-half of this filling between layers, the other half added 
to floating made by beating the whites of two eggs stiff; 
adding powdered sugar to make ordinary frosting. 
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Devil Cake 

Mrs £. P. Krum, Bloomington, Illinois. 

One-fourth cake (bitter) Baker's chocolate, one-half cup 
water boiling, add one teaspoon soda; dissolve soda in a 
little of chocolate water. 

Separate Part — Cream two cups brown sugar, one-half 
cup butter, add yolks of two eggs and one-half cup sour 
milk, two and one-half cups flour; then add chocolate water 
and soda; use white of eggs for frosting. Never fails. 

Chocolate Cake 

Mrs. Adams, Burlington, Iowa. 

One-half cup grated chocolate, one-half sweet milk, 
one-half cup brown sugar; boil these ingredients together 
until thick, and let cool; one cup brown sugar, one and one- 
half cups butter, two eggs well beaten, two-thirds cup sweet 
milk, vanilla flavoring; mix well; beat in the boiled mixture; 
two cups sifted flour, sifted with heaping teaspoon baking 
powder; bake in layers, and when cool, put together with 
boiled frosting. 

hayer Fruit Cake 
Mrs. V. D. Bumgardnbr. Oasis. Iowa. 

One cup butter, one cup sweet milk, one cup strawberry 
jam, two and one-half cups sugar, four cups flour, one cup 
raisins, seven eggs, three teaspoons baking powder, one tea- 
spoon cinnamon, one teaspoon nutmeg; bake in layers and 
ice when cool; better when several days. old. 

Devil's Pood 

Mrs. G. a. Turner. Burlington. 

Two cups brown sugar, one-half cup of butter, two eggs, 
one-half cup sour milk, one-half cup chocolate, one teaspoon 
soda, one-half cup hot water on chocolate and soda, two and 
one-half cu|)s flour — no more. 

Filling — Two cups brown sugar, one-half cup sweet 
milk, butter the size of an ^^^\ boil till it hairs, then beat 
till it thickens enough to spread on cake. 
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Black Chocolate Cake 

Mrs. Etta Swbm, West Liberty, Iowa. 

One-fourth cake Baker's chocolate, yolks of two eggs, 
one-half cup water, two cups flour, one tablespoon butter, 
one and one-fourth cups sugar, one-half cup water or milk, 
one teaspoon vanilla, one teaspoon soda; mix chocofate, 
eggs, one-half cup water, and cook till it thickens; set aside 
to cool; blend butter and sugar, add milk or water, vanilla 
and cooked part; flour containing the soda the last thing; 
bake in layers and put together with icing. 
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Icings and Cake Fillings 



Caramel Marabmallow Proating 

Mrs. H. £. Harrington. 

One and one-half cups brown sugar, one-half cup cream, 
one teaspoon butter, one-half pound marshnnallows; boil the 
sugar, creann and butter together forty nninutes; add the 
marshmallows, which have been melted, and beat till thick 
enough to spread. 

Chocolate Icing 

Mrs. Chas. Glover . 

Melt one and one-half squares of chocolate in a dish set 
over hot water, add slowly one-third cup milk, one egg yolk, 
one level teaspoon butter, and enough powdered sugar to 
make it spread well; add one-half teaspoon vanilla and 
spread over the cup cakes. 

White Boiled Icing 

E. M. B. 

One cup sugar, five tablespoons boiling water, boil until 
it threads from spoon, beat white of one egg stiff, add syrup 
to egg gradually with one hand while you beat with the 
other; flavor to taste and beat until cold. 

Apple Frosting 

Mrs. W. W. Webb. 

White of one egg, one grated sour apple (preferably a 
Baldwin), a scant cup of sugar, beat all together with a 
large silver fork about thirty minutes, or until stiff enough 
to stand; use this for filling layer cake and also for top 
frosting. 
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lee and Pllliag for Baaaaa Cake 
Mrs. Hakrv Shoimake. 
Make a boiled icing from two cups of fine granulated 
sugar boiled with ten tablespoons of water without stirring, 
until the soft bull is reached and there is nn stickiness when 
a little is tried in cold water; pour the syrup over the beaten 
whites of two eggs; add tlie syrup slowly and beat all the 
time, and when the icing thickens add one-half cup chopped 
banana and use between two cakes, put the third cake on 
top and cover with the plain icing; garnish the top with 
Alices of banana and serve the cake while fresh. 

Cbocotate FltUng 

KiNa'it Dauohtbr 
Soak a level teaspoon of gelatin in three tablespoons of 
cold water for one-half hour; add one-fourth cup of boiling 
water and one and one-third cups powdered sugar; melt two 
squares chocolate with two tablespoons water, add to the 
other ingredients, and stir until a smooth paste is made. 
Use while warm. 

Lemon Jrlly Fininji for Cake 
Gracb Cozinb. Iowa City. Iowa. 
One lemon, one cup sugar, one egg. one tablespoon 
cold water; grate the rind of lemon, squeeze out the juice. 
beat all together and boil until it tliickens. 

Boil fifteen minutes one pound chopped figs, om 
sugar, one-half cup water; spread between layers 

Lemon FlIIluH 

Mrs. Marv Van E> 

One cup sugar, one egg, grate 

lemon, one teaspoon flour, one table 

it thickens; spread between layers ai. 
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Caramel Filling 

Mrs. Robbrt Adams. 

Two cups light brown sugar, one scant cup milk; put 
this on stove and let boil rather slowly while your cake is 
baking, and stir often to prevent schorching; just before 
taking off the stove add one teaspoon butter, one teaspoon 
vanilla, then strain so that it will be perfectly smooth, and 
spread on cake while warm. 

Chocolate Icing 

• Mrs. H. H. Sheriff. 

One and one-half cups sugar, just enough water to melt 
it, three squares of chocolate, four teaspoons vanilla, one 
teaspoon lemon. 

Maple Sagar Sauce. 

Mrs. J. W. Batbman. 

A delicious sauce for apple dumplings, or a plain corn- 
starch pudding, is made from maple sugar. Cut enough of 
the sugar to make a half cup very fine; add to it a half cup 
of water and dissolve; after the sugar reaches the boiling 
point, cook five or six minutes, take from the stove, have 
ready the beaten whites of two eggs, and pour over the syrup 
a bit at a time, beating continually with an egg-beater until 
all is added; add a tablespoon of lemon juice, and just 
before using, whip in one-third cup of thin sweet cream. 
This is a fine filling for cake. 

Orange Filling 

Mrs. Sarah Ambnt Dodson. 

Grated rind and juice of one orange; ail the powdered 
sugar it will take to be thick enough to spread. 

Icing for Cake 

MrSw Sarah Ambnt Dodson. 

Put into a bowl the white of one egg and stir into it 
* >nery sugar and one teaspoon acitic acid. 
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Maple Sagar Filling 

Mrs. Joseph Brown. 

One cup granulated sugar, two cups maple syrup, whites 
of three eggs; boil the sugar as for ordinary frosting; put 
in maple syrup; boil until it nearly hairs; pour slowly on the 
beaten whites and beat until very thick or nearly cold. 

LemoD Custard for Jelly Roll 

Mrs. Mosibr. 

Coffee cup sugar, two eggs, two tablespoons butter, the 
juice of -two lemons; beat all together and boil in double 
boiler until the consistency of jelly. 

Caramel Icing No. x. 

Mrs. H. H. Sheriff. 

One-half cup water, one cup brown sugar, small lump 
butter; boil until it threads, flavor with vanilla, and beat 
until cool. 

Icing No, a. 

Mrs. H. H. Sheriff. 

One cup white sugar, one-half cup water; boil until it 
threads, and pour over the beaten white of one egg; flavor 
to taste. 

Economy Icing 

Mrs. H. H. Sheriff. 

One cup white sugar, one-half cup water; boil until it 
threads, flavor to taste, and beat until cool. 

Vegetable Coloring for Cakes 

Mrs. H. H. Sheriff. 

Spinach leaves, green; pistachio nuts, green; cochineal, 
pink. 



Puddings and Sauces 



•• The f roof of the fudding is in the eating," then Just try any one 
of thefolloiving recipes and see if it does not disappear like snow before 
the sun zvhen once the head of the family has tasted the first mouthful. 

To Boil a Padding 

Dip the bag in hot water and rub the inside with flour 
before putting in the pudding, when done, dip the bag in 
cold water and the pudding will turn out easily; always put 
a plate on the bottom of the kettle to keep the pudding 
from burning. 

To Steam a Padding 

Put into a pan or earthen dish; tie a cloth over the top 
and set it into a steamer; cover the steamer closely; allow a 
little longer time than you do to boil. 

Klam Roll 

Mrs. V. D. Bunoardnbr, Oasis. Iowa. 

Add three teaspoons of baking powder and one tea- 
spoon salt to one quart flour, rub in two tablespoons butter, 
add enough sweet milk to make a soft dough; roll out; 
sprinkle with one cup chopped raisins; dust with cinnamon; 
roll up and steam thirty minutes. Serve warm with sauce. 

English Plam Padding 

Mrs. W. R. Stbrbtt 
One-half cup N. O. molasses, one-half cup sugar, one cup 
butter or suet, three cups flour, one cup sour milk, one cup 
nuts, one cup raisins, pinch salt, one teaspoon soda in milk; 
steam two and one-half hours and set in the oven for ten 
minutes. 
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Suet Pudding 

Agnbs H. Schofibld, Oasis, Iowa. 

One cup suet chopped fine, one cup sorghum niolasses, 
one cup raisins, one cup «weet milk» one teaspoon soda, one 
of each ch)ves, cinnamon and nutmeg, flour to make a stiff 
dough; put in a cake pan (better with a center piece), steam 
three hours; serve with sauce. Quantity of flour generally 
used three and one-half cups; also add about a teaspoon 
salt. 

Sauce for pudding — One pint of hot water, three-fourths 
cup of granulated sugar, heaping tablespoon butter and tea- 
spoon cornstarch dissolved in cold water and stirred in to 
slightly thicken; at last add one teaspoon of lemon extract. 

Pietorian Padding 

Mrs. a. Rosenblatt. 

( Enough for ten persons. ) 
Four eggs beaten separately; to the yolks add one 

tablespoon sugar; dissolve two teaspoons gelatine (Plymouth 

Rock is best) in a little wine; add to the eggs, with one cup 

cream; put on fire in double boiler and boil until thick; roll 

one dozen macaroons; chop fine eighteen almonds and add to 

other boiled ingredients, also juice of one-half lemon and 

whites of eggs beaten light; stir all well together; put in 

mold, or molds, and put on ice. 

Suet Puilding 

Mrs. S. p. Robinson. Bloomingtoo. lU. 

One cup suet chopped ^ne, one cup sour milk, one tea- 
spoon soda, one cup molasses, one cup seeded raisins, one 
nutmeg, one» teaspoon each ginger, cinnamon, allspice, 
cloves (level), four cups flour; steam two hours. 

Sauce — One cup sugar, one-third cup butter, one cup 
boiling hot water, one eg^ beaten very light; cream butter 
and sugar, egg poured in by degrees, slowly; pour in hot 
water just before serving; add flavoring. 
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Mggless Plum Pudding 

Lottie Osbornb. Los Angeles, Cal. 

One heaping cup bread crumbs, one heaping cup suet, 
one heaping cup raisins* one cup sweet milk, one cup 
molasses, two cups flour, one teaspoon soda, one teaspoon 
salt, one teaspoon cloves, one teaspoon cinnamon; chop the 
suet fine, and mix in the order given above; boil for two and 
one-half hours. 

Sauce — One cup white sugar, butter size of an Qgg^ 
grated rind one lemon and white of one egg beaten stiff. 

Molasses Padding 
Mrs. Wm. KilpatricR. 

One and one-half cups flour, one-half cup molasses, one- 
half cup melted butter, one-half cup hot water, one-half tea- 
spoon soda; stir molasses and soda and then add water and 
butter, lastly the flour and one cup raisins and steam two 
hours. 

Sauce- — Two cups sugar, four cups hot water, three 
tablespoons cornstarch dissolved in cold water; boil ten min- 
utes and stir in the juice and grated rind of one lemon and 
a piece of butter the size of an egg. 

Brown Joe Pudding 

Mrs. J. B. Luss. West Liberty. 

Two cups corn meal, one cup flour, one cup sweet milk, 
one cup sour milk, one-half cup molasses, one teaspoon soda, 
one teaspoon salt; steam three hours. 

Sweet Potato Pudding 

Mrs. J. £. Calkins, Davenport. Iowa. 
Boil one pound of sweet potatoes very tender and press 
through a very fine grater, add six eggs well beaten, three- 
fourths pound butter, grated nutmeg and lemon rind; make 
pie crust and put in the bottom of the dish; bake one and 
Salf hours and when done sprinkle with a layer of sugar; 
>th sauce. 
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Suet Padding 

Mrs. Agnes Burgb. West Liberty. 

One cup chopped suet, one cup chopped raisins, one cup 
molasses, one teaspoon soda, one-half teaspoon cinnamon, 
one-half teaspoon cloves, a little salt, three and one-half 
cups flour; steam three hours. 

Sauce — One cup sugar, two tablespoons butter, one cup 
water, thicken with a little flour, flavor with nutmeg or 
vanilla. 

Pudding 

Mrs S J. FiNLEY. Obkaloosa. Iowa. 

One-fourth cup butter, one cup brown sugar, one scant 
teaspoon soda, one teaspoon cloves, one cup sour cream, two 
eggs, one level tablespoon cinnamon; bake in either one or two 
layers and when needed cut in pieces amount required and 
steam for thirty minutes. 

Sauce — One cup sugar, one ^^g, one-third cup butter, 
one cup boiling water, one teaspoon flour, creamed with 
butter, a little lemon juice; simmer a few minutes. 

Nut Pudding 

Mrs Etta Swem. West Liberty, Iowa. 

One pint cream, one cup nuts, yolks of two eggs; one 
box gelatine, one-half cup sugar;* whip the cream light 
enough to cover; soak gelatine in water; beat egg and one- 
half cup sugar, put milk and remainder of sugar in double 
boiler, then add eggs and gelatine, boil, strain into dish, 
add nuts, then stir in whipped cream; when partly congealed, 
set on ice until frozen; serve with whipped cream or plain 
cream. 

Raisin Puffs 
Mrs. Charles Glover. 

Two eggs, one cup milk, two tablespoons sugar, one 
teacup flour, two teaspoons baking powder, one cup raisins, 
one-half cup butter; put in teacups and steam until done. 
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Datcb Apple Padding 

Mrs. Aonbs Vollmer, Des Moiaes. 

Sift one pint fl»)ur, one teaspoon cream of tartar, one- 
lialf teaspoon soda and one-half teaspoon salt; then rub in 
two large tablespoons butter, beat one egg with one cup 
milk, and mix quickly and thoroughly together; spread one- 
half inch deep on a buttered pan; pare apples and cut in 
eighths, put them in a row on the dough, and sprinkle well 
with sugar and cinnamon; bake in a quick oven twenty-five 
minutes; eat with sauce. 

Prune Pudding 

Mrs. Otto Starker, Burlington. 

Chop fine a cup of cooked unsweetened prunes, also 
meat of the seeds, add one cup sugar and stir well together; 
beat stiff the whites of six eggs and add to prunes, beating 
together lightly; bake in buttered dish twenty-five minutes 
in moderate oven; serve with whipped cream. 

Prune Pudding 

Mrs. Thomas Thompson, Davenport, Iowa« 

Whites of five eggs beaten stiff with one-third teaspoon 
cream of tartar, three-fourths cup granulated sugar sifted 
with one tablespoon flour, eight prunes chopped fine, the 
stones of the fruit, also cracked and chopped; eat with 
whipped cream sweetened, and one-half cup English walnuts 
chopped and stirred in; bake the pudding twenty-two 
minutes in an earthen dish set in a pan of boiling water. 

Delicious Nut Pudding 

Florence SchoField, Oasis. Iowa. 

One cup molasses, one cup seeded raisins, one cup 
chopped suet, one pound English walnuts, one cup sweet 
milk, four pounds figs, chopped, two and one-half cups flour, 
one grated nutmeg, one teaspoon soda; mix and steam two 
and one-half hours. 
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Queen Pudding 

Mrs. C. Woodruff. 

l*he yolks of four eggs beaten with one cup sugar, one 
pint dry bread crumbed fine; put the crumbs in one quart 
of new niiik(milk unskimmed), and set on back of stove until 
it is hot; then put in eggs and sugar and a piece of butter 
large as an egg; stir all together and flavor to suit the taste; 
put in a baking-pan and bake in moderate oven until done; 
take from oven and spread with jam or jelly, and then make 
a frosting of four tablespoons sugar and the whites of four 
eggs; spread this on top of jam and return to oven to brown; 
delicious either hot or cold. 

Steamed Orange Padding 

Mrs. H, E. Harrington. 

One-half cup single cream, two tablespoons butter, one- 
fourth cup sugar, one-half cup lemon, one cup bread 
crumbs, four eggs, one orange, two tablespoons chopped 
almonds; scald the cream (rich milk will do), and pour over 
the bread crumbs which have been grated fine; add the 
butter and let stand fifteen minutes; beat the eggs with the 
sugar, add the grated rind and juice of orange and juice of 
lemon, add the chopped almonds, and turn in well-greased 
molds, which decorate with candied orange peel; serve hot. 

Sauce — One-half cup butter, white of one egg, one cup 
sugar, one cup strawberries; cream the butter and add the 
sugar gradually and beat very light; then add the white of 
egg beaten stiff, and very gradually a cup of mashed straw- 
berries, or serve with strawberries cut in halves and chilled. 

Sugar well. 

Berry or Cherry Pudding 

Sblbctbd. 

One cup sour cream, one-half teaspoon soda, one cup 

sugar, one-half teaspoon salt, two cups seeded cherries or 

berries; Graham to make thick batter; bake or steam; serve 

with cream and sugar. 



t 
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Date Pudding 

Mrs. Harry Shobmakb. 

Seed one-half pound dates, chop fine one cup English 
walnuts; mix; beat yolks of five eggs, add two tablespoons 
granulated sugar, mix ail together, beat white of eggs to a 
stiff froth; put in a buttered pan, making a nest of half of 
the whites, then put in mixture and cover with the remain- 
ing half of whites; bake in a moderate oven in a pan of hot 
water for twenty-five minutes; serve wfth whipped cream. 

Orange Pndding 

Mrs. Harry Turner, Burlington. 

Peel and slice four large oranges; lay them in your 
pudding-di'^h and sprinkle one cup sugar over them; beat 
the yolks of three eggs, one-half cup sugar, two tablespoons 
cornstarch and pour into one quart of boiling milk; let this 
boil and thicken; let it cool before pouring over the oranges; 
beat the whites of the eggs and spread over the top; set in 
the oven to brown slightly. 

Date Pudding 

Mrs. H. £. Harrington. 

One-half pound suet, one cup flour, one-half cup sugar, 
two eggs, one teaspoon ginger, one teaspoon cinnamon, one 
scant teaspoon salt, one cup soft bread crumbs, one pound 
dates; pass the dates and suet through a meat chopper 
together; sift the flour, sugar, ginger, cinnamon and salt 
together and add to the suet and dates; mix thoroughly, 
then add the bread crumbs, milk, and the eggs well beaten; 
turn into buttered individual molds and steam two hours; 
serve, surrounded by a liquid sauce. 

Liquid Sauce — One and one-half cups sugar, one-half 
cup water, one teaspoon lemon extract, one-half teaspoon 
vanilla extract; cook the sugar and water together for six 
minutes; remove from the fire and add flavoring; pour 
round pudding and serve. 
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Chocolate Pudding 

Anna M. Knibsb, West Branch, Iowa. 

One quart milk, two eggs, one-half teaspoon salt, three 
tablespoons cornstarch, one-half cup powdered sugar, two 
ounces Baker's chocolate; beat nnilk, beat eggs with sugar, 
add salt to cornstarch and dissolve with a little of the 
milk and beat well for a minute; shave chocolate, put into 
a small pan with four tablespoons sugar and two tablespoons 
boiling water, stir over a hot fire until smooth, then beat 
into hot pudding; cook the pudding in all ten minutes from 
the time cornstarch and eggs are added; serve cold with 
powdered sugar and cream, or mold in cups; serve with 
whipped cream. 

Brown Pudding 

Miss Rosa Smith. 

Four measures of grated bread, cake or- doughnut 
crumbs, one cup sweet milk, one-half cup molasses, one cup 
seeded raisins, one tablespoon cinnamon, one-half teaspoon 
soda dissolved in a little cold water; if bread is used, one- 
half cup melted butter; if cake or doughnuts, a few table- 
spoons will be enough; steam from two to four hours. 

Sauce — Cream a cup of sugar and one-third cup butter, 
add one Q^g^ stir in well, then a small cup of boiling water; 
set where it will keep hot, but not boil; flavor to suit. 

Cottage Pudding 

Mrs. Mary Van Eman, Independence, Iowa. 

One cup sugar, one tablespoon butter (rub together), 
one egg. one-half cup sweet milk, pinch of salt, one heaping 
teaspoon baking powder, flour to make a good batter; bake 
quickly. 

Saitce — One-hcilf cup sugar, yolk of one egg, one table- 
spoon flour; beat together good and add small piece butter, 
one cup cold water; flavor to suit; boil until it thickens, 
stirring constantly. 
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Rice Padding 

Mrs. W. I. Thomas. 

One quart ^sweet milk, three cups rice, one-half cup 
sugar, small lump butter the size of a hickory nut, and nut- 
meg to taste; bake two hours, and when done, sprinkle with 
bread crumbs and brown on cover with frosting. Bake in 

gas oven. 

SRgo Pudding 

Mrs. W. R Stbrbtt. 

To three pints of boiling water add one cup of sago; 
boil until the sago is transparent, then add one cup of sugar; 
let cool a few minutes, then add four tablespoons of any 
kind of sour jelly; stir until dissolved; take from fire and 
add one teaspoon vanilla; pour into the dish you wish to 
serve it from; serve with whipped cream. 

Dewey Padding 

Mrs. G. a. Turner. Burlington. 

One cup tapioca .soaked in water two hours, one cup of 
seeded and chopped raisins, one-half cup sugar; cook until 
soft, flavor with vanilla, and spread on sponge cake made as 
follows: four eggs, one cup sugar, one cup flour, two tea- 
spoons baking powder; serve with whipped cream. 

Tapioca Pudding 

Mrs. Hammers. 

Three tablespoons tapioca, one quart milk, yolks of 
four e^gs, one cup sugar. 

Meringue — Whites of four eggs beaten stiff, three table- 
spoons sugar, cocoanut to cover top. 

One-Half Pudding 

Mrs. C. Woodruff. 
One-half cup each of molasses, flour, raisins and sour 
milk, piece of butter size of an egg, yolk of one egg, one- 
half teaspoon each of salt, soda and cinnamon; fill cups half 
full and steam twenty t'o thirty minutes; serve with sauce. 
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Tapioca. Pndding 

Mrs. Julia M. Hammbrs. Independence. Iowa. 

Soak three pounds tapioca over night in water; put 
tapioca into a quart of boiling milk and boil one-half hour; 
beat yolks of four eggs with a small cup of sugar, add three 
pounds cocoanut, stir in and boil ten minutes; p>our into a 
pudding-dish, beat the four whites to a stiff froth, stir in 
three pounds sugar, put this over top and sprinkle cocoanut 
over it and brown ten minutes. 

Snow Pndding 

Mrs. J. R. Baldwin, Davenport. 

One pint milk, whites of three eggs beaten with a pinch 
of salt; when the milk is boiling add three tablespoons sugar 
and one and one-half tablespoons cornstarch, dissolved; 
when it boils again add the whites of the eggs beaten light, 
and let cook until whites are stirred in evenly and lightly. 

Sauce — One-half pint milk; beat the yolks of the eggs 
with three tablespoons sugar, add a level teaspoon corn- 
starch, and stir slowly into the boiling milk; flavor with 
vanilla. 

Jerusalem Pudding 

Mrs C. Woodruff. 

Boil four tablespoou.s of rice for thirty minutes, drain, 
toss until dr\'; chop enough figs and dates to fill a cup, pour 
over this three tablespoons wine or fruit juice (very nice 
with orange juice*, cover two tablespoons Kno.x gelatine 
with four tablespoons cold water; whip one pint of cream, 
sprinkle over the cream one pint sugar, then mix; add half 
cup cream to the gelatine, stand this over hot water until it 
diss4»Uvs, pour into the whipped cream, then add fruit and 
rice; stir until well mixed, turn into a mold (that has pre- 
viously been dipped in hot water); serve ice cold with 
whipped cream. 
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Mountain Dew Pudding 

Anna Harbach, Des Moines. 

One pint milk, yolks of two eggs, two tablespoons 
sugar, two tablespoons cocoanut, one-half cup of rolled 
cracker crumbs, one teaspoon lemon extract; bake one-half 
hour; make frosting of the whites, put in one-half cup sugar, 
spread on top and brown in gas oven. 

Pineapple Tapioca 

Mrs. L. B. Pickering. West Liberty, Iowa. 

One cup tapioca, the juice of two lemons, one pound 
can of shredded pineapple and juice, one and one-half cups 
sugar, whites of three eggs; soak over night one cup of 
tapioca with plenty of cold water; in the morning drain off 
all the water, add to this the juice of two lemons and one- 
half cup water; add one half-pound can shredded pineapple 
and its juice, to this add one and one-half cups sugar; cook 
all slowly, stirring carefully so it will not mar the shape of 
tapioca, cook until clear; have ready the whites of three 
eggs well beaten, and fold into this carefully; serve ice cold 
with whipped cream. 



Frozen and Dainty 

Desserts 



Maple Mousse 

Mrs. C. a. McCune, Davenport. Iowa. 

Yolks of four egg^s well beaten with one cup maple 
syrup, one teaspoon gelatine dissolved in one-half cup warm 
water; whip one pint of cream and beat well the whites of 
four eggs; mix all together, pack and freeze; let stand three 
or four hours, stirring well after the first half hour. 

Maple Moasse 

Mrs. S. C. Shbldon, West Liberlv, Iowa. 

One quart of cream, three eggs beaten together, one 
pint maple syrup; mix and freeze; this makes two quarts 
when frozen; fine. 

Fruit Ice Cream 

Mrs J. J Skverancb. Davenport. Iowa. 

Three lemons* linee oranges, three bananas, six soft 
peaches, three cups sugar, tiiree cups water; strain peaclies 
and bananas through a sieve, squeeze oranges and lemons 
and strain, add sugar and water, and when dissolved, freeze; 
a pint of cream tiiay be added before freezing, but it is 
delightful without. 

Fig Ice Cream 

Mas. C. B. McCuLLOCH. 

Beat the yolks of five eggs slightl 
sugar, one teaspoon salt and three cups 
boiler, stirring constantly until a coat 
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spoon, then strain; add one pound figs very finely chopped 
and cool; add one and one-half cups heavy cream, the whites 
of five eggs beaten stiff, and on'^ and one-half teaspoons 
vanilla; freeze. 

Angel Parfait 

Henrietta C. Pratt, Iowa City, Iowa. 

Place over the fire in a small saucepan one-half cup each 
hot water and granulated sugar, stir until the sugar is dis- 
solved, but do not stir again; when the sugar forms a thread 
when dropped from a spoon, it is done; before the sugar is 
done, beat the whites of three eggs stiff, and beat them 
slowly into the hot syrup after it has been taken from the 
fire; beat well and flavor with vanilla, when cold, add the 
froth from one pint of cream that has been whipped and 
beaten together well, put into a tight-covered basket and 
pack in crushed ice and salt. It will be ready to serve in 
four hours. 

Milk Sherbet 

Mrs. S. C. Sheldon, West Liberty, Iowa. 

The juice of three lemons, the juice of three oranges, 
two cups sugar (or more), whites of two eggs, one quart 
cream, two-thirds quart milk, one pint water; mix in the 
morning one quart cream and the milk and water; when 
half frozen add the whites of two eggs beaten stiff, and the 
juices and sugar; this makes one gallon; fine. 

Fruit Ice 

Mrs. Myra A Shaw, West Liberty, Iowa. 

Four oranges, four lemons, four bananas, four cups of 
sugar, four cups water; mix sugar, water and juice of 
oranges and leinons, put in freezer and pack, turn slowly 
when it begins to stiffen; crush the banana and put through 
a colander, and add to the mixture in freezer as soon as 
possible, as the bananas turn dark so quickly. This makes 
one gallon. 
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Bavmrian Cream 

Mks. Sarah Ament Dodson. 

One-fourth box of gelatine soaked in one-fourth cup of 
cold water one hour, or until dissolved; bring one cup milk 
to a boil and stir it into the gelatine, then stir in one-third 
cup flour; set in cold water to cool; whip one pint of double 
cream; set on ice. To save time and trouble, when the 
milk and gelatine begin to thicken, stir over ice until per- 
fectly smooth. (Here is the secret of success: if you allow 
the gelatine to get too thick, or if you do not stir it perfectly 
smooth, the little lumps, as in snow pudding, will remain to 
the last, and prove a detriment to this most delicious dessert. ) 
Then stir into it the whipped cream with as few strokes as 
possible, to mix well; pour at once into a mold and set in 
to harden; turn out and serve with whipped cream or 
crushed strawberries. All Bavarian cream can be made 
from this receipt by adding the desired fruit or flavor; for 
chocolate, dissolving two squares of Baker's chocolate in 
two teaspoons of hot water, and stir in the milk when boil- 
ing; also add teaspoon of vanilla; if strawberries are used, 
it requires one-half bo.x of gelatine, and one cup of crushed 
berries, with sugar to taste. There is nothing easier to 
make than Bavarian cream, nor is there any dessert more 
appetizing, especi.dly in hot weather. Have everything 
jeady before beginning, and the most ine.xperienced need 
not fail. 

Pineapple Sherbet 

Mrs C. L. Alexander. Burlington, Iowa. 

Two cups water, two cups sugar, one tablespoon gela- 
tine, one pint fresh grated pineapple, put through the press; 
Cover the gelatine with one tablespoon of cold water and let 
it stand for one-half hour; dissolve over hot water; boil the 
r^ugar and water together for ten minutes; add the fruit juice 
and gelatine, and strain; cool and freeze. 
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Frozen Padding 

Mrs. C. Woodruff. 

One pint new milk, scald it; separate six eg^s, beat 
until very liglit; put with the yolks one cup of sugar; take 
whites of the eggs beaten, add the whites and pour the hot 
milk on, return to the same pan or double builer. cook until 
it coats the spoon, remove from fire; when cold, add one 
large tablespoon gelatine (dissolved in cold water), pour into 
the custard; when cold, add one teacup sugar, one quart 
cream, whipped; pack in freezer with ice and salt for two 
hours, stir, and add one cup blanched almonds (or nuts), 
chopped; take one-half pound candied pineapples, one-half 
pound candied cherries, one teaspoon lemon and one of 
vanilla extract; let stand one hour, or until frozen. 

Frozen Padding 

KiTTiB Rambo, Dei Moines. 

One quart milk, one cup sugar, one-fourth pound figs, 
one tablespoon vanilla, four eggs, one-fourth pound English 
walnuts, one-half teaspoon granulated gelatine, four table- 
spoons wine or orange juice; soak gelatine in cold milk; 
make a boiled custard of milk, sugar and eggs; dissolve 
gelatine in the hot custard, strain, add figs (chopped) and 
walnuts (chopped) while hot; when cool, flavor and freeze. 

Fruit Tapioca 

> Mrs. H H. Sheriff. 

Pick over and wash three-quarters of a cup of pearl 
tapioca; put it in a double boiler with one and one-half 
pints of boiling water and cook one hour or till soft and 
transparent, stirring often; add one saltspoon of salt, four 
tablespoons of sugar, the juice of one lemon and three-fourth 
pint each of chopped dates, English walnuts and bananas; 
serve hot or cold with whipped cream. It is better to 
sweeten the pudding to taste after the fruit is in. Pile high 
on small serving plates and pass vanilla wafers with them. 
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Pineapple Sherbet 

Mrs. Harry Shoemakb. 

Four cups sugar, two cups wattrr boiled until thoroughly 
dissolved, pour while hot over one can of shredded pine- 
apple (15 cent can), juice of three lemons; place in freezer 
and fill with water until half full in all; freeze until half 
frozen, then add beaten whites of four eggs, freeze a little 
and add one pint of whipped cream. 

Bisque Glace 

Mrs. Robinson. 

Beat the yolks of eiglit e^J^gs and one-half cup powdered 
sugar until light, flavor with vanilla, whip one quart double 
cream (the best), then mix the eggs and sugar with cream; 
pour in an ice cream brick or form, pack in ice and salt and 
freeze two hours; dip in luke warm water and turn out. 
French fruits may be put in if liked. 

Fruit Sherbet 

Mrs. Ben Snyder. 

One quart granulated sugar and quart water boiled to 
a syrup, pour over one quart pineapple, graied or cut fine; 
four lemons, three oranges, juice and pulp; whites of three 
eggs well beaten; add enough water to make a gallon when 
done. 

Chocolate Bar avian Cream 

Mrs. Dennis Robinson. 

One-half package gelatine, one gill milk, two quarts 
whipped cream, one gill sugar, one ounce chocolate; soak 
gelatine, whip cream, grate chocolate, boil milk; put into 
a saucepan the chocolate, two teaspoons sugar, one table* ^j 
spoon hot water and stir until smooth, then stir into the hot 
milk; add gelatine and remainder of the sugar; set to en 
until thick, then stir in whipped cream. 
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Pineapple Sherbet 

Mrs. Mayer. BloomiDgton. Illinois. 

One-half box Plyinc/iith Rock j^elatine, two quarts of 
water, five lemons, one can grated pineapple, three pints 
sugar, and freeze; soak gelatine in hot water on back of 
stove. 

Peaches and Tapioca 
Mrs. W. J Thomas. 

Soak a cup of tapioca over night, and in the morning 
add a quart of water, and cook until perfectly transparent; 
when done, add a cup of sugar, a teaspoon of lemon extract 
and six fine peaches pared and cut in thin slices; stir lightly 
together and set away to cool. 

Chocolate Cream 

Mrs. W. Clarke. BurliDgton. Iowa. 

One pint milk, one square chocolate, three tablespooiiS 
hot water, three tablespoons cornstarch, one-fourth table- 
spoon salt, whites three eggs, one-half cup sugar, one tea- 
spoon vanilla; scald the milk, mix the cornstarch with the 
sugar and salt, dilute with a little cold milk; add to the 
scalded milk and cook ten minutes; melt the chocolate in 
the hot water, stir until smooth and add to the cooked mix- 
ture, then add the whites of the eggs beaten stiff; stir con- 
stantly one minute; remove from the fire and add the vanilla; 
mould and chill. Serve with cream. 

hemon Cream 

Miss Morgan. Des Moines. ^ 

One lemon, juice and grated peel, one and one-half cups 
water; heat together over the 'fire; two tablespoons corn- 
starch, \'olks three eggs, one cup sugar; stir the lemon 
water, gradually, into the cornstarch and add the e^g and 
sugar; set on the fire to thicken gradually like boiled custard; 
after it is done stir in the whites of three eggs beaten stiff. 
Pour into glasses and set them where they will get very cold. 
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Pineapple Float 

Mrs. E. L. Naumann, Burlington, Iowa. 

One quart milk, five eg^s, one-half cup sugar, one small 
can pineapple; let the milk scald, and add the eggs beaten 
very light with the sugar; let it come to a boil and then add 
the pieces of pineapple, and remove from the fire; after 
taking from the fire add iwo tablespoons of the juice of the 
pineapple; be careful not to boil the custard loo long, or it 
will curdle. 

Ornnge Shortcake 

Mrs. J. F. O'Neill, Fort Scott, Kansas. 

Make a rich baking powder shortcake and while this is 
baking prepare the orange filling as follows: Pare the 
oranges', being very careful to remove every seed; chop fine 
and sweeten generously. Divide the cake, put a layer of 
orange filling in the middle and cover the top of the cake. 
When serving pour a large spoonful of whipped cream over 
each slice. Four or fiVti oranges will be needed. 

Baked Apple Duutplinga 

Mrs. C. Woodruff. (By request.) 

Pare, half and core some good cooking apples; make a 
rich biscuit dough and roll to one-half inch in thickness and 
cut in circles; lay an apple in the circle of dough and put a 
spoon of sugar and a half teaspoon of butter in the core 
opening; press the dough firmly around the apple and after 
)ou have covered all the apples lay them in a baking pan so 
they do not touch, put them in a hot oven and when the 
dough is raised pour over each dumpling a sauce .made as 
follows: One pint boiling water, one teacup of sugar, butter 
the size of an eg*^, and either nutmeg, cinnamon, or lemon 
flavor; pour about one-half on when the dumplings have 
raised and the remainder when thev have browned and are 
about half done. These are fine with plain cream and 
delicious with whipped cream. 
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Five Three's Ice 

Mrs. Harry Shosmakb. 

Three bananas, three oranges, three lemons, three cups 
su^ar, three pints water, when partly frozen add whites of 
three eggs. Any fruits may be used. This is also very 
nice without eggs. 

California Grapes in Jelly 

Mrs. H. p. Scholtb. Pella, Iowa. 

One box Plymouth Rock gelatine, one pint cold water, 
one and one-half cups sugar, three pints grapes, one quart 
hot water, two teaspoons lemon extract, one pint English 
walnut meats, one can grated pineapple; soak gelatine in 
cold water one-half hour, add the hot water, sugar and 
extract, cool untill it begins to jell, then put in a mold a 
layer of California white grapes cut in halvr^js and seeded; 
sprinkle with grated pineapple and chopped nuts, cover with 
jell, and alternate till all is used. 

Prune Jelly 

Mrs. W. R. Sterbtt. 

Two pounds of prunes soaked over night in two quarts 
of water; in the morning stew a few minutes, take out and 
add two pounds of sugar to the juice and boil one-half hour; 
seed the prunes, put back in the syrup and boil till tender, 
then add one package of gelatine previously dissolved in 
cold water; cool and serve with cream and sugar. 

Cap Custard 

Mrs. C. Woodruff. 

Three eggs well beaten, three tablespoons sugar, three 
teacups sweet milk, flavor with lemon or vanilla; pour into 
buttered cups, set into-pan of hot water, and bake in a 
moderate oven until done; ascertain by using a knife, and 
if firm in the middle they are done; they may be served 
warm or cold with whipped cream. 
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Fruit GelRiine 

Mrs. W. £. Pstbrsbn. Davenport. Iowa. 

One quart boiling water poured over nine sheets of 
gelatine; when dis.solved, add the juice of four lemons, two 
cups sugar; strain and pour into molds; fruit may be added 
if desired; serve with whipped cream. 

Nut Castard Tartlets 

Mrs. C. Woodruff. 

Line patlie pans with rich pastry crust, fill with custard 
made of three well-beaten eggs, one and one-half table- 
spoons sugar, two tablespoons butter, one pint rich sweet 
milk and a pinch of salt; cook custard in double boiler and 
one-fourth pound of chopped nuts; flavor to suit taste and 
bake until crust is done; serve with whipped cream. 

Pineapple Dumpliag 

Mrs Rose Tidd. Independence. Iowa. 

Pare and shred one large pineapple, sprinkle sugar over 
and stir until it is dissolved; make a dough as for baking 
powder biscuits, roll into a thin sheet, cut with a large 
round cutter, heap two tablespoons of pineapple drained 
from the syrup into the center of each, and form into round 
balls with the hands; add enough water to the pineapple 
syrup to make two cup^, bring to a boil, add one tablespoon 
butter and two tablespoons cornstarch; put the dumplings 
in a pudding-dish, pour the sauce over, cover, and bake 
twenty-five or thirty minutes; serve hot with its sauce. 



BEVERAGES 



Last, but not least, must be something good to drink* 
In hot weather some people like iced cocoa; make it rather 
rich at home, and when needed, dilute with ice water. 

Iced Chocolate 

Mrs. Chas. Glover. 

Two ounces of chocolate shaved fine and melted in a 
saucepan; add to this one pint of hot milk, three tablespoons 
of sugar and one tablespoon of cornstarch dissolved in a 
little cold milk. When cold, add a half pint of cream that 
has been whipped stiff and one teaspoon of vanilla. Serve 
in chocolate cups. 

Vienna Chocolate 

Mrs. C. B. McCulloch. 

Shave fine two squares of unsweetened chocolate, add 
one pint of hot water; when dissolved, add one scant teacup 
brown sugar and one pint of milk; put this over the fire in a 
granite sauce pan and stir frequently; dissolve two heaping 
teaspoons cornstarch in one- half cup of milk and add it 
slowly to the hot mixture; let the whole boil up once and 
the cooking is done; break one egg into a quart bowl and 
pour over it one-half cup hot water (not boiling), and beat 
thoroughly with an egg-beater; place one-half of this in the 
chocolate pitcher, and pour the chocolate in slowly through 
a strainer; add the remainder of the foam, and serve; the 
liquid must not be boiling when mixed with the egg, or the 
egg will curdle. This recipe will make eight good-sized 
cupfuls. 
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Fruit Syrvp 

Mrs. William Tolbbrt 

Made of fresh strawberries, raspberries, cherries or 
currants. Cook a quart of fruit in a pint of water until it is 
well softened; then strain and press out the juice through a 
cheese cloth strainer. When cold, sweeten and dilute to 
taste, and serve in glasses with cracked ice. 

Gingerade 

Mrs. W. R. Stbrett. 

This is one of the most wholesome and palatable of 

warm weather drinks. A quantity may be made, bottled 

and put aside in a cool place for use. It will keep a week. 

Dissolve three pounds of sugar in two gallons of water, add 

the well-beaten whites of three eggs and two ounces ginger; 

put over the fire, bring to the boiling point, skim, and stand 

Bside to settle; when most cold, add the juice of a large 

lemon and half a yeast cake dissolved in warm water; mix 

thoroughly and strain; fill bottles, cork tightly and tie down 

the corks; let stand in a cool place, and in two da)'s it will 

be ready for use. 

Grnpe Juice 

Mrs. Dennis Robinson. 

Home-made grape juice is excellent. Use only Concord 
grapes; wash, stem, heat and ma.sh as for jelly; be careful 
not to boil; strain, and to each pint of juice allow one- 
fourth pint of sugar, heat, stir till sugar dissolves, skim and 
pour into strong glass bottles, cork and seal. 

Grape Nectar 

Mrs. Joh^ Bbswick. Bloomington. 

Twelve pounds grapes, five ounces tartaric acid in tw< 
quarts of water; wash grapes well, add wj 
thoroughly and let stand in earthen jai 
Squeeze and strain, being careful not to' 
(which would cause it to ferment); to 
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pint of sugar, stir well; let stand twelve hours, strain and 
bottle, leaving two inches space in top of bottle; let stand 
a while with cork out; to serve nectar, take one glass of 
nectar and two glasses of water. 

Blackberry Cordial 

Sblectbd. 

Heat and strain the berries as for jelly. To each pint 
of juice allow one pound of loaf sugar, half an ounce of pow- 
dered cinnamon, one-quarter ounce powdered mace, two 
teaspoons cloves. Boil all togetiier fifteen minutes, strain, 
adding to each pint a glass of best French brandy. Bottle 
and seal. 

Raspberry Vinegar 

Tested. 

Raspberry vinegar makes a refreshing drink; put four 
quarts of berries in a stone jar, pour over them one quart of 
good vinegar, mash, let stand two days. Strain through a 
muslin bag; add one pound sugar to every pint of this liquid. 
Boil slowly five minutes, skim, bottle and seal. 

Egg Lemonade 

Mrs. Rose Charles. 

In one pint of water dissolve half pound of white sugar, 
squeeze in the juice of four lemons and add half a cup of 
cracked ice. Beat the yolks and whites of four eggs sepa- 
rately untill stiff and first add yolks, then whites — if neces- 
sary add more sugar. 

Coffee 

Tested. 

Allow one tablespoon to each cup; moisten with white 
or part of a well beaten egg; pour on boiling water and let 
•''^ for five minutes where it will keep at a boiling point, 

• Ml. 
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Grape Punch 

Sblbctbd. 

Juice three lemons, juice one orange, one pint grape 
juice, one quart water, one cup sugar; if punch bowl is used 
add sliced orange and pineapple. 

Coffee 

Mrs. Sarah Tyson Royer. 

Take six heaping tablespoons of finely ground coffee, 
moisten it with a half cup of cold water; add one egg shell 
crushed^ or a teaspoon of the white of egg\ too much weak- 
ens the coffee; turn this mixture into an ordinary tin pot; 
pour over it one quart of freshly boiled water; put the lid on 
the pot and bring quickly to a boil; boil one minute remove 
the lid; stir down the grounds; add a half cup of cold water 
and set it on the back part of the range to settle. Have 
your table coffee pot filled with boiling water to heat. If it 
be a cold morning have also your coffee cup heated. Rack 
the coffee into the table pot, and serve immediately. 



Preserves, Jelly ^ Jam 



Canned meats and fruits! 

And green stuff, too. 
Canned fuddings, fish! 
And canned beef steiv! 
But hear my -whole-souled, thankful cry. 
Praise be, they cannot can the pie. 

To Preserve a Husband 
Miss Carrie Warburton. IndependeDce. 

•* Be careful in your selection." Do not choose one too 
young and take only such varieties as have been raised in a 
good, moral atmosphere. When decided upon and selected 
let that part remain forever settled and give your entire 
time and thought to preparations for domestic use. Some 
insist on keeping them in a pickle, while others constantly 
keep them in hot water, but even poor varieties may be 
made sweet, tender and good, by garnishing with patience, 
well sweetened with smiles and flavored with kisses to taste. 
Wrap them well in the mantle of charity; keep warm with 
domestic devotion and they will keep for years. 

Blackberry Jelly 

Tbstbd. 

Select firm, fresh berries (preferably the uncultivated), 
heat gently, then squeeze through a linen strainer until all 
the juice has been expressed; one pound cut loaf sugar to 
eacii pint of juice, boil together twenty minutes, then test. 
Unless the berries are exceptional, this rarely jellies in less 
than thirty minutes. Pour into glctsses and cover after 
twenty- four hours. 
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Blackberry Jam 

Mrs. Rose Charles. 

Mellow, but perfectly sound berries should be chosen, 
and they should be heated gently, mashing slightly; to each 
pound of pulp allow three-quarters of a pound of loaf sugar; 
bring to boiling point, tiien simmer twtrnty minutes, being 
careful to stir frequently to prevent scorching. 

Orange Straws 

Mrs. W. R. Sterett. 

Nearly one-half gallon of orange peel, cut in narrow 
strips; soak three or four days; change water every day ; 
make syrup of two cups <»f sugar and one-half cup of water; 
let boil till it hairs; place orange strips in syrup, let boil till 
it hairs, take from the stove, beat syrup till cool enough to 
hair, stir strips in syrup, then take out at once, and lay out 
separately to cool. 

Citron or Melon Preserves 

Mrs. Ben Snyder. 

Take thick watermelon or citron rind and cut in strips 
about three inches long, and one-half inch thick until you 
have five pounds, and let I hem stand in cold water for tv\o 
or three hours. Make a syrup of five pounds of best white 
sugar and two quarts of water, and squeeze in the juice of 
six lemons, and add the grated rind of three, let boil for 
fifteen minutes, then strain; heat again and stir in the 
beaten whites of an egg and skim off as it rises; the syrup 
should be of a nice lemon color and as clear as amber; put 
in the citron, which should be drained and dry and cook 
until tender. Skim out the fruit carefully and add to the 
svrup a pound of the best raisins, boil for two or three 
minutes and pour over the fruit. Great 
t<^ remove every particle of stem fronii 
wash them thoroughly, so that there wl 
in the clear syrup. 
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Preaerving Apples 

Mrs. Montgomery. 

Peel and core large firm apples (pippins are best.) 
Throw them into water as you pare them; boil the parings 
in water for fifteen minutes, allowing a pint to one pound of 
fruit; then strain, and add three-fourths of a pound of sugar 
to each pint of water, as measured at first, with enough 
lemon peel, orange peel or mace to impart a pleasant flavor; 
return to the kettle; when the syrup is well skimmed and is 
clear, pour it boiling hot over the apples, which must be 
drained from the water in which they have hitherto stood; 
let them remain in the syrup until both are cold; then, cov- 
ering closely, let them simmer over a slow fire until trans- 
parent. 

Pears in Syrup 

Mrs. C. B. McCulloch. 

Pare the fruit and cut in halves; throw into cold water 
or they will be di.scolored; use one pound of sugar for three 
of fruit, and one pound of water for three pounds of sugarj 
when the syrup is boiling, take the pears from the water and 
drop into the syrup; cook until they can be pierced easily 
with a silver fork; fill the jars with fruit, and fill up to the 
brim with syrup, using a small strainer in the funnel, that 
the syrup may look clear. Bartlett pears are delicious, as 
are also Seckel, but many other varieties are good. 

Patting Up Quinces 

Miss Rosa Smith. 

Pare and quarter the fruit and take out all the' cores 
and the hard place around them; boil the fruit in clear water 
until tender, then spread it on towels to dry; for one pound 
of fruit allow one-half pound of sugar and one pint of water 
for three pounds of sugar; when the syrup is boiling hot, 
't in the fruit and let it cook very slowly, or set it back on 
•'e so that it hardly cooks at all, and keep it on for 
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an hour or more, if you can without its cooking to pieces* 
as the longer it cooks the brighter red color it will be. Put 
it in jars and strain the syrup over it as with other fruits. 

C arrant Jam 

Mrs. Buchanan. 

Six pounds currants strained, two pounds raisins, one 
teaspoon each cinnamon and cloves, six oranges; juice and 
peeling, same amount sugar as juice; put rind of orange 
through meat grinder; boil until it thickens. 

Suti'Dried Preserves 

Mrs E. p. Krum. BlcMmiogton. Illinois. 

One quart sugar, one quart fruit, one cup water; boil 
sugar and water until it will string, add the fruit and cook 
twenty minutes; pour on platter, cover with glass, and put 
in sun eight hours, then can. Best ior strawberries. 

Watermelon Preserves 

Mrs. H. H Sheriff. 

Pare off the outside green rind, cut in pieces two inches 
long, weigh, throw into cold water, skim out, add a heaping 
teaspoon each of salt and pulverized alum to two gallons of 
rinds, and let it stand until salt and alum dissolve. Fill the 
kettle with cold water and place on top of stove, where it 
will slowly come to boiling point, covering with a large plate 
so as to keep rinds under. Boil until they can be easily 
pierced with a fork, drain them from the water, and put into 
a syrup previously prepared, as follows: Bruise and tie in a 
musliil bag four ounces of ginger root, boil in two or three 
pints of water until it is strongly flavored. At the same 
time boil in a little water until tender, in another pan, four or 
five sliced lemons, make a syrup of sugar and water in which 
the lemons and the ginger root were boiled, add the rinds 
and slices of lemon to this and boil slowly a half to quarter 
of an hour. Citron may be prep.ired in the same way. 



Pickles and Relishes 



Salted Cherries 

Mrs. J. W. Bateman. 

Fill the jnr with cherries half stemmed One pint white 

acid vinegar, two pints of water, one heaping tablespoon of 

salt; when thoroughly dissolved, pour over cherries and seal 

cold. 

The King's Daagbters' Slaw 

One peck green tomatoes, ten pounds of white cabbage 
after chopping, two large bunches celery, five pints of best 
vinegar, ten large white onions, eight red peppers two 
fingers long, two cups sugar, two ounces of white mustard 
seed; chop tomatoes in the evening, and add one and one- 
half cups of salt; let drain till morning, and squeeze all 
the water out; in the morning, chop cabbage, onions, pep- 
pers, celery, one-half cup salt; add the tomatoes, sugar, 
vinegar and mustard; mix it all cold, place in glass jars and 
seal up tight. 

East India Relish 
Mrs H. H. Sheriff. 

Fifty cucumbers, one-fourth peck onions, two long red 
peppers, one dime of mixed spices, one half-pint bottle 
horseradish, one-half peck green tomatoes, two cauliflowers, 
two heads of celery, one-fourth pound brown sugar. Chop 
all. stand in salt twenty-four hours, then drain, pour over 
weak vinegar, stand on stove until it comes to a boil, then 
drain again, and add sufficient vinegar to moisten all the 
pickles. Cook all together ten minutes, and seal in bottles 
while hot. 
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Pickled Cabbage 
Mb. Dbnnis Ragbn. 

Three gallons chopped cabba^^e. one pint chopped 
onion, one-half gallon sour cucumber pickles chopped (not 
as fine as the cabbage), four ounces white mustard seed, one 
tablespoon red peppers chopped fine, two tablespoons salt. 
Use cider vinegar and granulated sugar to make sweet or 
sour to suit taste. 

JGxeeUent Cucumber Pickles 

Mrs. H. H. Shbrift. 

1. For present use: Pick the cucumbers, being careful 
to leave on the stems. Small cucumbers make the nicest 
pickles. (I always prefer a medium-sized pickle.) Wash 
them, sprinkle on enough salt to nearly cover, then pour 
boiling water over them, and let them stand till cold, or 
over night. Drain off the salt and water, and put them into 
cold, plain or spiced vinegar. Repeat this whenever the 
cucumbers are picked, or until you have made pickles enough. 

2. To keep over winter: Now, for those wanted to 

keep all winter, take them out of the first vinegar and cover 

them with some more, in which put spices to suit the taste. 

Be sure to have it scalding hot, and put a piece of alum in, 

also a dozen slices of horseradish — a piece of alum the size 

of a large hickory nut for every three gallons of pickles. If 

you try this recipe, I don't believe you will make them any 

other way. 

Chopped Cucumber Pickles 

Mrs. M. F. Hurst. 

Five dozen cucumbers, six large apples, black pepper, 

cinnamon, one-fourth pound horseradish, one-half gallon 

cider vinegar, three dozen onions', small piece of alum, a 

few small red peppers, one-fourth pound white mustard seed, 

one cup of salt. After chopping, put in salt over night, 

drain, add spices and vinegar, and boil fifteen minutes. 

Scral up in glass jars. 
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Pickles 

Miss Janb Thompson. Oskaloosa. 

Two and one-half medium cabbage heads, fifteen large 
onions or thirty small ones; chop cabbage and onions, mix 
well, sprinkle with a handful of salt, then pour on one pint 
of vinegar and enough water to cover; let boil up two or 
three times until thoroughly heated, then drain three or four 
hours. 

Dressing — Three pints vinegar, one-fourth pound of 
English mustard seed, one-half ounce tumeric, two table- 
spoons ground mustard, one-half ounce celery seed, three and 
one-half cups sugar. Pour the tumeric, sugar and ground 
mustard into vinegar and let boil about three minutes, then 
pour over the cabbage and onions. 

Chow Chow 

Mrs. W. H. Bbrk£Y. 

Two quarts green tomatoes, twelve large cucumbers, 
one-half head cabbage, one-half pound Colman's mustard, 
five cents worth of tumeric, three dozen small cucumber 
pickles, five cents worth of celery seed, eight onions, one 
pound brown sugar, two tablespoons black pepper, three 
dozen small onions. Chop all together except the pickled 
onions and cucumbers. After chopping, put in .salt over 
night, drain, then add two quarts of vinegar, and cook all 
together and seal up in glass jars. The three dozens of 
onions and cucumbers have to be put in salt water over 
night. 

Sweet Pickles 

Mbs H. T. Crawford. Oasis. Iowa. 

Take eight pounds of green tomatoes and chop fine, 
add four pounds brown sugar and boil down three hours; 
add one quart vinegar, a teaspoon each of mace, cinnamon 
and cloves, and boil about fifteen minutes. Let it cool and 
put into jars or other vessels. 
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French Pickles 

Mary F. Hurst. 

One-half bushel green tomatoes, one dozen wliite onions, 
one and one-half gallons vinegar, three pounds brown sugar, 
one-half teacup French mustard, one ounce ground cloves, 
one ounce ground cinnamon, one ounce ground black pepper, 
one ounce ground allspice. Slice tomatoes and onions and 
sprinkle with .salt, let stand over night, drain in a colander, 
then put them in a porcelain kettle, cover with vinegar and 
water <»f equal parls; boil slowl)' one hour, then drain one- 
half hour; take the one and one-half gallons of vinegar, 
three pounds brown sugar, boil and skim, then add spices; 
mix to a smooth paste with water, and stir into the vinegar 
while boiling. Use stone jars. Put in a layer of pickles 
and then a cup of mixture. They are ready for immediate 
use. 

Sweet Pickled Apples 
Mrs. E. D. Cornell, Ir.dcperdcnce, Icwa. 

bteam crabapples until lender, fill jars three-fourths 
full, and pour over them hot syrup made of one cup vinegar 
to two cups sugar; spices to taste. Seal air light. 

Spiced Peaches 

Mrs. Chas. McCulloch. 

Kight pounds fruit, six pounds sugar, two pints best 
cider vinegar, whole cinnamon, cloves, mace to taste; boil 
all together until tender; use clingstones and pare them. 

Mustard Pickle 

Mrs E. p. Krum, Bloomington Illinois. 

Half a peck of small cucumbers, half a j)eck of green 
string beans, one quart green pepp</is, two quarts of small 
onions; cut all in small pieces, put cucumbers and beans in 
a stron<j brine for twentv-four hours, remove from brine and 
pour on two pounds <^f ground mustard mi.xed with one pint 
of sweet oil and three quarts of vinegar. 
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Sweet PtcJcle Peacbea 

Mus. E. ]: Graham. 

When . ushi<j peache.'^ for anythiii{^» put them in a thin 
sack, and liold.them in a pot \A boiling water one minute. 
Tliey can be peeled with much less waste. Use the usual 
formula for. sweet pickles: one poujixJ sugar, ons pint strong 
vinegar, to three pounds of fruit; boil till the fruit is soft, 
then put it in the j.ir and boil the syrup till it thickens- 
somewhat. Add seasoning while it is boiling, and pour in 
the jar while a wet towel is wrapped around it to keep it 
from breaking. 

Bxcellent PiccRlilli 

ISADORB. 

Slice one peck of green tomatoes and six large onions, 
.sprinkle through them one teacup salt and let them stand 
over night; drain thoroughly off in the morning, then in two 
quarts of water and one quart of vinegar boil the tomatoes 
and onions for five minutes, and drain them again. Now 
take four quarts vinegar, two pounds brown sugar, one-half 
pound ground nuistard, two tablespoons cloves, two of 
ginger, two of cinnamon, one-half teaspoon cayenne pepper 
(or mustard, five green peppers chopped very finely.) Boil 
all together for fifteen minutes. Have the cans ready and 
pour in at once. Let them stand for a little while and then 
fill up quite full. Leave until cold, put the covers on. wring 
a cloth out of hot water and wipe the outside of the cans, 
and turn them upside down to see that they are airtight. 
It is a good plan to put them on the window ledge, for then 
it can be easily siseh if they are airtight. 

Cabbage and Beet Picklea 

Mrs. L. 13. Pickering, West Liberty, Iowa. 

One quart cooked beets chopped, one quart chopped 
cabbage, one cup horseradish grated, two tablespoons salt, 
two cups sugar. Pour cold vinegar over this, and seal. 
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Chow Cbow 
Mis. W. R Strkbtt. 

One-half bushel tomatoes, one dozen onions, one dozen 
peppers; chop fine, sprinkle with salt, let stand over night 
to drain, cook slowly one hour in good vinegar, strain and 
pack in jars; take two (>ounds of brown sugar, two table- 
spoons cinnamon, one-half cup allspice, cloves and mustard; 
pepper to 1a^te; c ne pint giattd l.c.I^tIadi^h and vinegar 
enough to cover. 

Spiced Peara 

Mrs. C. B. McCulloch. 

Make a syrup of one cup vinegar, two cups sugar, four 
slicks cinnamon (broken into bits), one dozen whole cloves, 
one tablespoon whole allspice. Let boil together for ten 
minutes, then add two pounds of pears cut in halves and 
cored; let cook t<>j^ether till pears are tender; place pears 
in jars, and pour the spiced vinegar over. They are ready 
to serve as soon as cold. 

Oil Cucumber Pickles 

Mrs. Charles Glover 

Slice one hundred small cucumbers and one quart onions 
sliced, salt in layers, let stand three hours, then drain; one- 
half cup white mustard seed, one-half cup celery seed, one- 
fourth cup black pepper, a small piece of alum; cover all 
with cold vinegar, and lastly, add one cup olive oil. 

Raw Tomato Catsup 

Mrs. H. H. Sheriff. 

One-half teacup salt, five cents white mustard seed, six 
common size onions, one teacup sugar, five large green pep- 
ers, one quart best vinegar, one peck ripe tomatoes. Hoil 
sugar and vinegar and let cool; chop tomatoes, not too fine, 
drain all the water off; mix all ingredients cold, and cover 
with the cold boiled sugar and vinegar; place in jar, cover 
with cloth and set in cool place. 
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Cold Catsup 

Mrs. W. J. Stevens, West Liberty. 

One-half bushel ripe tomatoes, one cup salt, one cup 
sugar, one cup mustard (whole), three bunches celery, six 
onions, a little cinnamon, one cup grated horseradish, one 
cup nasturtium seed, two tablespoons black pepper, tliree 
hot green peppers, six mango peppers, one quart vinegar, 
a few cloves. Peel and chop fine one-half bushel ripe toma- 
toes, add one cup salt, drain six hours, or over night; chop 
onions, pepper and celery. 

Grape Catsup 

Hettie Lyons. 

Five pounds of grapes, mashed, stemmed and rubbed 
through a strainer; then add one pint vinegar, three pounds 
vsugar. one tablespoon each of ground cloves, cinnamon and 
black pepper, and half a teaspoon of salt. 

Tomato Sat sup 

Mrs. C. B. McCulloch. 

One can tomatoes (or one quart), one cup sugar, three- 
fourths cup vinegar, one tablespoon salt (level off), one tea- 
spoon cinnamon, one-half teaspoon cloves, a pinch cayenne, 
and a little black pepper; stew tomatoes and rub through a 
seive; cook until thick, and seal. 

Catsups 

Catsups are among the things every housewife should 
prepare in goodly quantities, because they are fine for 
serving with meats of any kind, as well as for seasoning 
soups, salads and other dishes. Many housewives go with- 
out them because they think they must be cooked long and 
slowly, which means much time near a fire in hot weather, 
but the best catsups require no cooking at all. The follow- 
ing recipes for uncooked catsups have been thoroughly tested 
and found equal, if not superior, in both taste and keeping 
qualities, to the cooked varieties: 
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Bordrm Saace 

Jane Thompson. 

Two gallons chopped cabbage, one gallon tomatoes, one 
gallon vinegar, one gill salt, one ounce onions, one ounce 
celery seed, one ounce black pepper, one ounce cloves, one 
ounce spice, one pound sugar, one-half pound mustard; boil 
together twenty minutes. 

Chili Saace 

Gertrude Cornell, Independence. Iowa. 

One cup sugar, eighteen ripe tomatoes, one green or 
ripe pepper, three onions chopped, one tablespoon salt, one 
cup vinegar, one tablespoon allspice, one teaspoon cinna- 
mon; stew slowly until thick. 

CliHi Sauce 

Mrs. Agnes Volmer, Des Moines. 

Twenty-nine ripe tomatoes, eight medium onions, five 
green peppers, six cups vinegar, six tablespoons brown 

sugar, three tablespoons salt, three tablespoons mustard, 
three tablespoons ginger, one teaspoon black pepper; boil 
two hours. 

Chili Sauce 

Selected. 

One peck ripe tomatoes chopped and drained, six 
onions, four red peppers, or one teaspoon red pepper, two 
ounce white, whole mustard, two ounces cinnamon, two cups 
sugar, one-half cup salt, three cups celery, two quarts good 
vinegar, some iiorscradish; don't cook nor seal. 



CONFECTIONERY 



The home-made candies are not only purer and more 
wholesome than those we buy, but the pleasure which we 
derive from making them affords one of the most enjoyable 
forms of entertainment for the long winter evenings, when 
we are confined indoors. 

Fudge is the most important item to consider, for 
whether cooked or uncooked, it forms the foundation for 
most of the mixed candies. It should always be worked or 
mixed in a china bowl and stirred with a silver spoon. 

Fadge 

Pbakl Oolbsbbr. 

Two cups granulated sugar, butter size of walnut, one 
square chocolate, one cup milk; flavor to taste, and add nuts 
if desired. 

Peanut Nugget 

Mrs. G. W. Turnbr, Burliogton. Iowa. 

Two cups granulated sugar, one cup chopped nuts, 

pinch of salt; melt the sugar, pour nuts in, pour in buttered 

shallow tins; it is done as soon as sugar is well melted. 

This is fine. 

Nut Cream Candy 

Mrs. William Kilpatrick. 

Two cups granulated sugar, one-half cup water, and 

almost one-half teaspoon cream of tartar dissolved in the 

water, and boil until it will form a soft ball when dropped 

in cold water; and when done, add butter the size of an egg 

and add the nuts, and when nearly cold, stir and pour on a 

buttered plate. Do not stir while cooking. 
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Bntterscotch 

Mrs. S. a. Hendryx. 

One pint inilk, one-half pound i^Iucose, two pounds 
sugar, one-lialf pound butter; boil to a soft crack. 

Maple Fu€!ge 

M(ts. R. W. Robinson. Burlington, Iowa. 

Two cups brown sugar, one cup white sugar, one cup 

milk, one tablespoon butter; cook until thick, and add 

flavoring. 

Fudge 

Lillian Thomas, Oskaloosa. 

Two cups sugar, two .squares chocolate, one cup milk or 
three tablespoons cocoa, butter size of an egg, use sweet- 
ened chocolate, boil until quite thick then put in butter and 
beat until creamy; add nuts if preferred which makes it 
much better although it is nice without. 

Fruit Bars 

Mrs. H. H. Shkriff. 
Two pounds sugar, one cup water, half teaspoon cream 
of tartar; cook till hard, then add carefully one pound 
mixed candied pineapple, cherries, figs and seeded dates; 
stir slowly until the fruit slides easily off spoon; pour into 
pans and cut into bars. 

Crtisiui Walnuts 

Mrs. H. T. Crawford. Oasis, Iowa. 
Two cups sugar, two-thirds cup butter, boil without 
stirring until it will thread and flavor with vanilla; set in a 
dish of cold water; when at blood heat stir bn'sklv until 
white and creainv then knead and work with the hands for 
several minutes; shell walnuts; make the cream into little 
cakes, and press half a walnut on either side and ilrop into 
sifted granulated sugar; for cream dates, take fresh liates. 
remove the stones and fill the center with cream, then drop 
into the sugar. 
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Coooanut Cream Candy 

Selected. 

Two cups sugar, one-half cup milk, one teaspoen butter, 
one cup cocoanut, fifteen drops vanilla; boil first three ingre- 
dients together until it will form a soft ball when tried in 
water; remove from fire, add cocoanut and vanilla and beat 

until creamy. 

Pinoche 

Mrs. S. a. Hendryx. 

Put one cup rich milk into an agate saucepan with two 
cups brown sugar and a small piece of butter; place over the 
fire and let boil until it forms a soft ball when dropped into 
water; take from the fire and stir one cup walnuts into it, 
stir until cool, pour into a well-buttered platter and set away 
until cold, than cut into cubes. 

Peanat Brittle 

Mrs. W. J. Stevens, West Liberty. Iowa. 

One cup peanuts chopped fine, two cups granulated 
sugar; cook sugar until soft, then pour over the peanuts in 
a buttered dish or pan; cut when cold. 

Chocolate Peppermints 

Ihree cups granulated sugar, one cup hot water, one 
teaspoon cream of tartar; boil until it hairs; remove from 
fire and add five drops of oil of pej)permint; beat hard until 
it begins to get cool, drop on glazed paper, and when cool, 
dip into four ounces of melted chocolate, and put back on 
glazed paper to harden. 

Cooked Fondant 

Two poinids granulated sugar, one teacup hot water 
and half teaspoon cream of tartar; cook together until it 
threads between thumb and finger; when done, pour into 
buttered dish, stir till creamy; when cool enough to handle, 
work with the hands, form into shapes desired, flavor and 
color to suit taste. 
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Chocolate CmrameJa 

Six teacups granulated sugar, one cake chocolate, tea- 
cup milk, lump of butter size of an egg; when it begins to 
heat, add teaspoon cream of tartar to prevent sugaring; do 
not stir; when it threads, add two tablespoons thick sweet 
cream and teaspoon of vanilla, remove from fire, beat well 
and pour into buttered pans; while soft, dot over with half 
kernels of English walnuts; cut into squares. 

Uncooked Pondmnt 

Break into a bowl the whites of two eggs, do not beat, 
but add the sugar gradually, alternating with the strained 
juice of two oranges; this quantity takes about two pounds 
of confectioners* XXX sugar, or pulverized; when stiff 
enough to mold into shape with the fingers, separate it into 
different batches, color with pale shades of fruit or vegetable 
colorings, chocolate and coffee, form into balls, into which 
place the kernels of English walnuts, almonds, hickory nuts, 
citron and unserved cherries; also roll into grated cocoanut, 
melted chocolate and ground cinnamon, then into pulverized 
sugar; place on oiled paper to harden. 

Hickory Sut Cremtna 

Lillian Thomas. 

Two cups granulated sugar, one-third teaspoon cream 
of tartar, one-half cup water, one teaspoon orange extract. 
Hoil together without stirring until it threads, remove from 
fire and heat until white, add teacup nut meats, pour into 
buttered dish and when cool, cut into squares. 
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In preparing food for the sick, the first we are called 
upon to make, as a rule, is gruel and beef tea. To make 
the former, take one tablespoon of fine Indian meal and one 
tablespoon of oatmeal; mix smooth with cold water, add a 
teaspoon of salt, pour on it a pint of boiling water and turn 
into a saucepan to boil gently for half an hour; thin with 
boiling water and stir frequently; when done, add a table- 
spoon of cream, after straining, but if the patient's stomach 
is weak it is best without. Some persons like it sweetened, 
but to many it is more palatable plain. To make a beef tea, 
cut up one pound of rump steak into small pieces, put it into 
a glass fruit jar, screw on the top, put it in a kettle of cold 
water and let it steam one hour. Strain, and season as pre- 
ferred; serve very hot with sippets of toast. 

Cream Chicken Soup 

Mrs. S. a. Hbndryx. 

is a favorite dish with nearly all sick people when turning 
the corner to health. Mix the yolk of two eggs with two 
tablespoons of cream; add slowly while stirring constantly 
a small cup of chicken broth. Season to taste with salt. 
Pour the cream broth into a hot cup and serve with toasted 
cracker. 

Panada 

Hreak up three arrowroot crackers into small pieces; 
pour upon them boiling water and cover close for a minute 
add some juice of a lemon and one tablespoon brown suga 
serve cold. 
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Oyster Soup 

Mrs. C. Woodruff. 

This is very nutritious and easy to prepare. Make a 
little broth of lean veal or mutton, and simmer with it some 
root of celery; .strain it, put again on the fire, and when it 
boils throw in the oysters with their liquor and a sprinkling 
of salt and pepper; boil up once and serve. 

Broiled Tenderloin 

Mrs. James. Batbman. 

is a choice piece from a sirloin steak and is highly enjoyed 
when a patient is becoming convelescent. Cut out the round 
piece Irom the inside of a sirloin steak, broil it quick over a 
bright fire upon a small broiler, turn it with its gravy upon a 
piece of freshly made toast. Springle with salt and pepper; 
place between two hot plates and serve at once. A tender 
mutton chop may be served the same way. 

Orange Jelly 

Tested. 

To a cup of juice add one cup sugar, the juice of one 
lemon, one cup of boiling water and one box jelly powder; 
set on the fire and let come to a boil, then set in cold water 
and stir till the mixture begins to thicken; turn into a flat 
dish and set in a cool place to stiffen. Cut orange into form 
of a basket, rinse in cold water; fill with the jelly and whip- 
ped cream. 

Milk and Mgg for an Early Breakfast 

Selected. 

Beat up a fresh egg with a grain of salt, pour upon it a 
pint of boiling milk, stirring all the time; serve hot with dry 
toast. 



SANDWICHES 



The merit of a s.indwich lies in its thinness, the absolute 
freshness of the bread or rolls of which it is made, and the 
absence of any crust when bread is used. Winter sandwiches 
are made of meat of any kind — ckicken. duck, game, tongue, 
ham, mutton, beef or sardines. Lettuce, when on hand, is 
excellent. Such meats as beef, ham or mutton should be 
minced very fine and well seasoned with mustard and salt. 
Often a mayonnaise dressing is used, with game or poultry; 
the meat is minced fine and seasoned with salt. Sweet 
sandwiches are sometimes offered, but are never as accept- 
able as those made of meat or vegetables. The secret of 
producing them to a wafer-like thinness is to butter them, 
slice by slice, before you cut from the loaf. The bread and 
meat can be made in round loaves. 

The foundation of a lunch is the sandwich in which 
great variety can be displayed. White bread one day, 
brown bread another, rolls, cinnamon loaf, etc. 

Fig Paste 

One-half pound figs chopped fine, juice of one lemon, 
one cup hot water, three-fourths cup sugar; cook slowly till 
a thick paste. 

Valentine Sandwiches 

Slice two ounces of marshmallows thinly, or flour your 
scissors and snip them into small bits, then spread on slices 
of very thinly cut white bread lightly buttered; stew with 
chopped pecan meats and cover with another slice; cut in 
heart shapes. 
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Meat Sandwiches 

Ham, roasted meat or game is better if minced fine and 
mixed with white sauce; veal or beef loaf is also good. 

I^ettuce Sandwicbes 

With salad dressing are tasty; a few chopped nuts can 
be added with the dressing, or radishes cut very thin to 
show the red ring. 

Olive Sandwicbea 

Cream one-half cup butter; one-half cup grated cheese, 
one-fourth cup finely-chopped olives, one-half teaspoon salt, 
one-half teaspoon mustard, one-half teaspoon paprika, one 
tablespoon vinegar; rub to a paste and spread between thin 
slices of bread and butter. 

Venas Sandwiches 

Cut fresh bread into thin hearts, or any shaped sand- 
wich cutter; spread sparingly with excellent butter, then 
with chopped dates, figs, and walnuts carefully shelled; 
press the pieces neatly together and carefully arrange them 
about green foliage; garnish with olives. 

Neufchatel Sandwiches 

Chop pecans, hickory nuts or English walnuts (using 
nut cutter); mi.v nuts into an equal bulk of cream or Neuf- 
chaltfl cheese, a dash of pepper; spread on thin slices of 
bread; a leaf of lettuce dipped in P'rench dressing may be 
placed between the bread. 

Sgg Sandwiclies 

Cut thin slices of round white bread and butter them 
generously; press two of these slices together, with the 
buttered; cut hard-boiled eggs in halves crosswise and care- 
fully remove the yolks; press through a fine sieve, the 
whites cut in narrow strips, placing these on top of each 
sandwich to form the petals of a daisy, using the yolks for 
centers. 



Home Remedies 



By Josephine Worthington. 

''For ei'ery evil under the sun 
There is a remedy or there is none; 
If there be one, try and find it. 
If there be none, never mind it. " 

Simple Heart Remedy 

A physician announces that distressing or excessive 
palpitation of the heart can always be arrested by bending 
double — the head down and hands hanging — so as to pro- 
duce a temporary congestion of the upper portion of the 
body. In nearly every instance of nervous or anaemic pal- 
pitation the heart immediately resumes its normal function. 
If the movements of respiration are arrested during this 
action the effect is still more rapid. 

For Bowel Trouble 

Persons inclined to bowel trouble would find great relief 
by wearing an abdominal bandage of flannel. Kqual parts 
of c</ld, boiled water and white- of i^^^^ will be perfectly safe, 
and furnish nutriment when no other foods are allowable, in 
all ailments of the bowels. 

A Good Tonic 

One handful yellow poplar root, one handful quaking asp, 
one handful black h«iw root, one handful blackberrv root, 
one handful sage, one handful ground iv\', one handful com- 
frey. Boil strong to one gallon, and cook in iron pot; add 
one pint anvil dust, one pint vint-gar, one pint hont-y. Let 
stand covered all night. One tablespoon two or three tiinus 
a da v. 



Appendicitis 

Cases of appendicitis are curable by the use of enemata 
or injections of either olive oil or water as warm as can be 
borne, with a little glycerine or castile soap. In almost 
every instance the operation has disclosed the fact that there 
was an accumulation of refuse matter in the intestines. 
This, if cleared out, gives immediate relief and in many 
instances permanent cure. Persons who are in the habit of 
using means of this sort are said to be singularly free from 
intestinal troubles of all kinds. 

Raw Potato Beae£ciml 

A cold raw potato grated with the skin on, and applied 
as a poultice to the throat in angina, tonsititis and quinsy, 
often relieves as if by magic. Renew as often as it gets 
warmed through. Well tested and found ''not wanting. 

Removal of Warts 

To remove a wart, pour on it a drop of vinegar and 
then cover it with as much carbonate of soda as the vinegar 
will absorb. Keep it on ten minutes and repeat the appli- 
cation twice or thrice daily. In a few days the wart gener- 
ally drops off. leaving only a tiny white mark. 

Dressing for Barns 

A dram of picric acid to a pint of distilled water makes 
a fine dressing for superficial burns. Keep gauze bandages 
saturated with it. 

To Stop a Bleeding Nose 
Keep the patient's head thrown back and his arms 
raised. Hold a cloth to the nose and press the fingers on 
each side of the nos.e where it joins the upper lip. At the 
back of the head place a piece of ice. 

Good for Dropsy 

One quart apple vinegar, si.xteen nails, sixteen garlic 
roots. Let stand three davs, shaking: often. Dose: one 
tablespoon twice a day. 
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TRADE WITH 

Pfeifer- Belmont Company 

THE STORE FOR EVERYBODY. 

Dry Goods. Suits. Cloaks. Millinerv, Shoes 



One leaspoim of pure sweet oil taken three times a day, 
after meals, w ill cure the worst case of tlyspepsiii. 

A glass of buttermilk taken the l^ist thiiit; at night «ill 
cure stomach trouble. 

For bilious colic try soda a>id ginger in hot water. 

For sick headache rub peppermint oil on the temples. 

For nervous iieadache bathe the back of the neck with 



A hop b.ig wrunfj from li 
earache. 



[■ar is a quick relief for 
the best applic.itioii for sprains or 



Tincture of ai 
bruises. 

In case of fainting. I.iy the person down, keep the heail 
low. and loosen the clothing; see that the p.itieiit h.is pleni\' 
of fresh air. an.l dasli cold water in the faci-; nsv slimnl.ints 
when consciousness has returned. 
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LOOK TO IS iiiK 
THF NEWEST vM) 
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TOILET AIDS 



How to Make a Batb Mitten 

Take a square of cheese cloth, fill it with a mixture of 
orris root powder, almond meal and a very little castile soap. 

Remedy for Oily Skin 

One pint camphor water, one ounce of glycerine, one- 
half ounce of pulverized borax. Use frequently during the 
day. 

Blackhead Remover 

One dram oxide of zinc, one dram resorcin. one dram 
starch, two and one-half drams petrolatum (yellow). Apply 
a thin coating to the afifected parts, letting it remain on 
twelve hours, and rub off with oil. It is best applied at 
bedtime. 

Por Tan and Freckles 

Six ounces rose water, one-half ounce glycerine, two 
and one-half drams bitter almond water, two and one-half 
drams tincture of benzoin, two and one-half drams borax. 
Rub the borax with glycerine, gradually add the rose and 
almond water, lastly add the tincture of benzoin, agitating 
constantly. Apply night and morning. 

Liquid to Be Used After Bathing 

One quart rose water, one ounce boracic acid, one-half 
ounce menthol, four ounces of rose wiitt-r to which have been 
added ten drops of oil of rose, one-half ounce of glycerine, 
one ounce tincture of benzoin dropped into the liquid very 
slowly. 
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For Falling Hair 

Wash the scalp and dry thorouj^hly, then apply this 
tonic: eiy^ht ounces cologne, one ounce tincture cantharides, 
one-half dram oil English l.tvender, one-half dram oil rose- 
mary; apply to the roots of the hair dail\' and keep the 
scalp very clean. 

To Remove Dandruff 

Two ounces alc«)hol, two ounces witch hazel, fifteen 
grains resorine. This receipt removes scruff and makes the 
hair soft and silky. Itshoidd be rubbed into the scalp every 
morning with the tips of the fingers. 

Shampoo 

Four ounces green soaj), two ounces castile and three 
ounces of alcohol; Keep this mixture in a tightly-Ct)rked 
bottle, and use whenever necessarv. 
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Staple and Fancy Groceries 



THERE IS NONE EQUAL FOR 
QUALITY, QUANTITY AND PROMPT SERVICE 



BOTH PHONES. 



Bureau of Information 



A Good Hint to Mend Broken China 

Beat the whites of two ej^gs to a frotli and let tlieiii 
settle; then beat them well together with some grated 
cheese and a little quicklime, and apply to the broken edo^es. 
This cement will be found to stand both fire and water. 

An Antidote to Salt 

It is not generally known that brown sugar is an anti- 
dote to salt. Should you by accident make soup or gravy 
too salty, add one teaspoon brown sugar and the briny taste 
will disappear. 

To Remove Mildew 

Mrs. R. B. Moulton. 

I used to think that mildew could not be removed frf>m 
cloth, but I had a fine linen tablecloth badly mildewed by 
being laid away damp in hot weather. By dipping the 
tablecloth in clear water and hanging it dripping on the 
clothesline in the sun and reptrating the operation as soon 
as it was dry, in one wet-k the mildew had all disappeared 
and the tablecloth was as white as snow. I have removed 
grape and plum stains and all kinds of stains from white 
cloth in the same wav. iron rust can be rtmoved bv soak- 
ing the article rusted in sour milk, real sour buttermilk or 
clabber. 

Stove Polish 

E. C. W. 

Mv stove had become rustv and I could not make the 
blacking stick. I took a cup of cold coffee and added one 
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tablesponn of lauiulry soap sliaved, (^ne tablespoon of coal 
oil, shaved in blackinjj to make it as thick as cream. 1 set 
it on the stove and let it come to a boil, then used it on the 
stove while quite warm. It jjave a nice lustre and did not 
brush off. 

Many Things Worth Knowing 

Always invert the washtubs and put a httle water on 
the bottom of them, so that they will not dry out and leak 
before the f<»llowing wa-^hday. 

Never despair when linen seems hopelessly scorched 
from an overheated iron; soak the stain in lukewarm water, 
squeeze lemon juice on it. sprinkle a little .salt over it, and 
place in the sunshine to bleach. 

To tender tough meat add a tablespoon of vinegar while 
boiling. 

That all vegetables are better cooked in soft water. 

That a |)inch of .soda will soften hard water. 

That eight minutes is long enough to cook chop'^. 

That nervous people and those with weak hearts should 
give up drinking coffee. 

That bathing the face while it is hot and flushed will 
render the skin coarse. 

That a good nap and a hot bath will add much to the 
beauty of even a homely woman. 

That a cup of hot milk, slowly si[)ped, if taken at bed- 
time, will put tlesh on the scrawniest body. 

That one >hould never exercise hard iii<t belore or after 
a heavv n)e<il. 

That children need far mr-re >loeu :h.in \\k> adults. 

That brittle hiiL^rr n.i'.'.s lre».:.:en:I\ liippeii in sweet o«' 
will become hard iind tirm. 

That baL;s "f h«'t >al: ap;^;ivd to the ear '• 
ache and induce sleep. 
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That baking powder spread over grease spots on a 
carpet and left for some time wilt remove the spots. 

Kerosene oil will remove finger marks without taking 
paint or varnish as well. It also helps to clean bath-tubs 
and basins. 

A soft chamois wrung from tepid water is good to dust 
fine furniture or woodwork. 

It is said that a bit of camphor gum put in your silver 
chest will help to keep the mettle bright. 

Salt or Indian meal will brighten the carpets and keep 
the dust from rising. 

Whiting and olive oil mixed to a paste will remove rust 
from nickel. 

Ivory handles of knives and piano keys will preserve 
their creamy tone if wiped off twice a week with a cloth 
dampened with alcohol. If discolored, a little whiting and 
spirits blended may be applied with a bit of flannel. Dry 
with chamois skin. 

That salt is not to be added to oatmeal until it has 
boiled about fifteen minutes. 

That a lump of butter dropped into boiling mola.sses or 
maple candy will prevent it from running over. 

That a piece of lace or thin muslin, starched and put 
over the holes or worn places in lace curtains will show very 
little, and improve the looks of the curtains. 

That an ounce of alum stirrtfd into hot milk makes a 
fine bath for parts affecteil with rheumatism. The curds 
which form when the mixture gets cold make an excellent 
poultice to put upon the parts owr nii^ht. 

That salt and soda, a pinch of each, put into tepid 
water makes as fine a dentifrice as one couM wish. 

That a silver spoon, knife or fork put into a glass jar or 
dish, will temper it so that it can be filled with anything hot, 
even to the boiling point. 
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That a raw egg, swallowed, will usually detach any 
foreign substance, like fishbone, if lodged in the throat. 

That ink spots on linen can be removed by dipping the 
article in pure melted tallow. Wash out the tallow and the 
ink will come with it. 

That wet cooking soda, spread upon a thin cloth and 
bound over a corn, will remove it. 

That a few drops of lime water, added to milk, will 
prevent it from souring on the stomach. 

That a little powdered borax will make washing look 
extra glossy when ironed, if thrown into the starch. 

That a scraping of raw potato, laid upon a soft cloth 
and bound over sore eyes, will cure them. 

That coarse brown wrapping paper soaked in Vinegar 
and placed on the forehead and eyes is good for sick head- 
ache. 

That powdered borax strewn over places frequented by 
ants, cockroaches and other vermin, will drive those pests 
away. 

That hot lemonade is one of the besft remedies for a 
bad cold. 

That crushed cubeb berries, smoked in a clay pipe, will 
cure catarrh. 

That a pinch of salt will improve the flavor of apple 
sauce. 

That a teaspoon of burnt sugar will give an amber color 
to soups made from white meats. 

That a diet of tomatoes will ward off a bilious attack. 

When wax from dripping candles falls on the table 
linen it can be removed by a generous application of alcohol. 

Two ounces of permanganate of potassa thrown into a 
cistern will purify the foulest of water. 
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Grass stains on linen and wliite cott(>n can be easily 
removed by soaking the spots with kerosene, then wash 
with a gooci soap. If a lemon is kept on the toilet stand 
there will be no cry of stained hands; it removes all kinds of 
vegetable and frnit stains if applied generously. 

Remove peach stains from any kind <»f fabric by Soaking 
in spirits of camphor before wetting. When silver is to be 
laid away for any length of lime, cover well with thoroughly 
dry flour and it will not tarnish. 

Dip the knife in hot water before cutting hot bread and 
you will have no difficulty. 

Place an apple in the can with fruit cakes, or any solid 
cakes, and I hey will keep fresh. 

That a new brick, well heated, wrapped in flannel, and 
applied to parts affected with neuralgia, will cure the disease. 

That a thick paste of molasses and flour will relieve 
burns. 

That fresh butter, un.salted, if eaten freeU', will cure a 
child of summer complaint. 

That the inside lining of a freshly-broken K^g^ is a fine 
plaster for cuts and wounds. 

Two remove spots of paint on the window glass make a 
strong solution of potash or he. Apply with a swab and 
when nearly dry rub off with a woolen cloth. He careful it 

does not get on hands or clothing. 

To clean drains and sinks dissolve a can of Ive in about 
a gallon of water, stir with a stick till dissolved — an old 
earthen pitcher is good for the purpose. Pour down the 
kitchepi sink and all drain pipes once a month, it will keep 
them in good order. To clean the dr.un pipes from bath 
tub and set bowls use a swab of cotton attached to a strong 
crochet hook. 
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That equal parts of water and vinegar will clean fly- 
specked furniture. 

Warmed bran thortiughly rubbed into fur articles and 
then thoroughly shaken out will cleanse those articles. 

Mu.sh must be cooked several hours in order to be 
wholly nutritious and palatable. 

Left-over bits <»f bread, well tn;isteil in the oven and 
rolled fine, are as nice and far more economical in which to 
roll chops or cutlets than rolle<i crackers. 

Pure olive oil, well massaged upon the face ami ni*ck, 
is an ideal skin food and a sure preventative of wrinkles. 

Celery should lie at least an hour in cold water or upon 
ice before being served, in order to be firm and crisp. 

A pinch of salt thrown into the coffee [)ot will improve 
the arom.i of the coffee. 

Salt and vinegar is fine for semiring kettles. 

Ammonia will remove white stains from furniture. 

Bed bugs may begotten nd of by the free use of alcohol. 

In filling cruet with salt for table use, always aiid a 
little corn starch to keep it from getting hard. 



Weights and Measures 



One pint soft butter i pound 

Two teacups granulated sugar i pound 

One pint finely chopped meat, packed solid i pound 

Two heaping teacups powdered sugar i pound 

One tablespoon granulated sugar i ounce 

One tablespoon soft butter i ounce 

Two gills I teacup 

Two teacups i pint 

Ten eg^s i pound 

One cup <»r half pint liquid 2 gills 

Four cups flour i pound 

One cup butter ^ pound 

One pint butter i pound 

Butter size walnut i ounce 

A cupful! is all the cup will hold without running over — full 

to the brim. 
A scant cupfull is within a fourth of an inch of the top. 
A table spoonfull of flour, sugar or butter is a rounding table- 
spoonful 1. 
A teaspoonfull of salt, pepper and spice is a level teaspoon- 
full. 
A heaped spoonfull is all the spoon will hold. 
Half a spoonfull is measured by dividing through the middle 

long wise. 
A speck is what you can take on the tip of a pen knife. 
One-half cup of cocoa equals two squares of chocolate. 
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